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We may live without poetry, music and art; 

We may live without conscience and live without heart; 
We may live without friends and live without books; 

But civilized men cannot live without cooks. 


We may live without books—what is knowledge but grieving? 
We may live without hope—what is hope but deceiving? 
We may live without love—what is passion but pining? 

But where is the man that can live without dining? 


Copyright Canada,1920 by 
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to daily use in the homes of Magnet users. 


to you and know you will get many helpful ideas to assist 1 


dealing and high quality of the product they make. One ot 





























IN TROD UCTI ON — 


‘‘The way to a man’s hcart is through his stomac 
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In presenting this the ninth edition of the Magnet see 
Cook Book to you, we are pleased that it has been possible Toe 
include many new recipes which are inexpensive and adaptabl. 


‘These recipes have been Tried, Tested and Proved by the 
Ladies who have sent them to us. We can recommend them 


making a variety of good things to eat. % 


As in the former editions, our idea has been to include — 
only recipes used by Magnet Users, and not the expensive, — 
hard to prepare recipes as taught by the domestic science 
teachers. = SS 


The Petrie Mfg. Co., Limited, enjoy the distinction oe - 


for the farm. 


Twenty-one years’ experience as specialists in . making: 
this class of machinery has resulted in our placing on the 


Electric Operator for them, as well as a ‘complete Me and 
various sizes of the Magnet “By-Pass” Gasoline Engines, the 
simplest, most practical and economical Gasoline Engine mad 


During these years of success, each year with a steadily 
increasing popularity, the Petrie Mig. Co., Limited, has built 
up a most enviable reputation for absolute responsibility, fair 


the most pleasant things to us is the fact that Magnet user 
are recommending Magnet machines to their’ neighbours and 
friends because of the satisfactory service their machines have 
given them; and because they know that from a Magnet Sep 
ator or Engine their neighbours will get more real service 
ee money than itis possible to Be from any other ma 
Yours truly, Boe 
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- Terms and Processes Used in Cookery 


For MEASURING use a measuring cup. By measure this cup holds one-- 


half a pint; by weight, half a pound of sugar, butter or chopped meat, and 


one-fourth a pound of flour. The cup is marked to show \, 1-3, %, %, and 
2-3 of a cup of material. In the following recipes whenever a cup, tea- 
spoon or tablespoon of any ingredient is indicated, level measurement is. 
intended. Flour is measured after one sifting. A cup is filled with a spoon 


and leveled with a knife. 


To measure half a cup of butter or shortening, press the article into 
the cup solidly and on a line with ridge indicating half a cup. To measure 
a cup, pack solidly to the top and make level with a knife. Fractions of a 
cup are measured in the same manner as half a cup. 

To measure a tablespoon or teaspoon of material, take up a spoonful, 
then make level with a knife. For half a spoon, level the material with a 


knife, then divide lengthwise of the spoon; for a quarter spoon divide a half 
spoon crosswise. 


STIRRING is done by moving a spoon round and round, in ever-widen- 
ing circles, until the ingredients are thoroughly blended. The ingredients 
may be dry, or liquid or both. 


Flour is sifted to remove foreign matter that may be present and to 


lighten it. Dry ingredients are sifted together in order to mix them 
thoroughly. 


BEATING is done by cutting down with a spoon from the top to the 


bottom of a mixture, bring the spoon up to the surface, passing over and 
down through the mixture again and again. The object is to introduce air 


into the mixture and lighten it. 


CUTTING AND FOLDING is the process by which whites of eggs or 
cream, beaten very light, may be incorporated into another mixture with- 
out loss of the air bubbles formed. Put the two mixtures together; with a 


- .spoon cut down to the bottom of the dish, turn, bring to the top and fold 


over the mixture thus brought to the surface. Repeat until the ingredients 
are blended. 


KNEADING is a term applied to a combination of motions used with 
dough. The motions given to the dough are folding, pressing and turning. 
These repeated in the order given until the dough is smooth and velvety. 
The dough is folded with the finger tips, pressed down with the heel of 
the hands, then turned with the right hand. 


TOSSING is moving small articles about in a frying pan in which there 
is butter or seasoning or both, that the articles may be uniformly covered 
with the contents of the pan. This is done by shaking the pan as in pop- 
ping corn, or by turning the articles over and over with a spoon or fork. 


To EGG-AND-BREAD-CRUMB cover the article to be thus treated with 
sifted, soft bread crumbs, then dip in beaten egg diluted with milk or water 


to cover it completely, then again cover with crumbs. The crumbs of the 


results. 


stale (not dry) loaf (no crusts) grated or sifted gives the most pleasing 


Serving a dish AU GRATIN is presenting a dish covered with buttered 
cracker crumbs browned in the oven. Sometimes grated cheese is added 
to the crumbs, but this is not essential. To prepare, mix 1. cup of cracker 
crumbs (rolled on a board with a ‘“‘pin”’) with from one-fourth to one-third 
a cup of melted butter; spread these over the (cooked) preparation and 
let the crumbs brown in a hot oven. 


COOKING OVER HOT WATER—The vessel in which the cooking is 
ws 35 i a 3 i 



































done does not come in direct contact with the heat of the stove, boiling abet 
~ water intervening. The double-boiler is the proper utensil. ae 2 


The term POACHING is applied to the cooking of articles by means. s of 
a liquid kept just below the boiling point. Eggs are poached by emmersion 
(without the shells) in salted water; timbales, custards and souffles are 
poached in moulds or in other dishes surrounded by boiling water, which 
is thereafter kept just below the boiling point. ~ 


To BLANCH rice or vegetables, setthe article over a eariGk: fire 4 in an 
atundance of cold water, and heat to the boiling point; let boil from thre 
to ten minutes then drain, rinse in cold water, drain and set to cook in a 
koiling liquid: Rice is blanched to clean it, potatoes, onions, carrots, etc., 
to meke them more delicate. Always blanch vegetables to the used in stews 
and casserole dishes. : 


Macaroni is blanched after it is cooked tender. It is set to cook in rapi 
ly boiling, salted water; when tender drain and rinse in cold water, 
remove the starch upon the outside and to keep the pieces distinct. 


To BLANCH almonds cook three-or four minutes in boiling water, 
drain, cover with cold water and with the fingers slip the skin from the 
1uts, one by one. 


FRYING is a form of cookery in which the article is immersed in fa 
at a high temperature, 3500 to 4000 Fahrenheit. 


To SAUTE is to cook in a heated frying pan with just enough fat to 
keep the article from adhering to the pan. When drops of liquid appear 
on the upper surface of the article, turn to cook the other side. 


A. large supply of fat is needed for “frying” properly, but more fat is 
probably absorbed when an article is sauted than when the same article is 
cooked in deep fat. 


PANBROILING. Cooking chops or steak in a hot fring pan, the vie 
being the medium of communicating all the we received Dy the articl 
(no fat in the pan). 


In BOILING the cooking is begun in water at the boiling sone to in- 
sure the retention of the juices and extractives,-and is completed just be- 
low the boiling point. 


BAKING. Cooking in an. oven of a temperature from 300 Fabrenhe 
to 450 Fabrenheit or higher. For best results, in baking meats and poultry, 
etc., baste with fat and cook at a temperature low enough to Keep the fat 
from burning. This is often called roasting. 


GLAZING bread and rolls. For a crisp crust, brush over the top of th 
article, when baked, with white of egg slightly beaten and strained, the 
return to the oven for a minute. For a soft crust use cornstarch paste 
stir a level teaspoon of cornstarch with a little cold water, then pour i 
about half a cup of boiling water and stir until the mixture thickens; 
cook five or six minutes. Brush the articles to be glazed with the paste 
and return to the oven five or six minutes. 


—_ 





as in custards, timbales and French omelet, beat only until the yolks and ae 
white are well mixed. When eggs are added for lightness, beat the white 
and yolks separately, the whites until very light, the yolks until light colore 

and thick. “sh 


_Use a Dover Egg Beater. Hold a Dover, or a similar egg beater lig 
in the dish, do not. press down upon the beater. Beat the eggs, not. 
bowl. Wash the beater without wetting the BCArnS Buy a beater ae te: 
= cog wheel where the beater Joins the handle. 





a Satisfactory Combinations 


With SOUP, pass olives and celery or radishes. 


With MEATS AND FISH, it is customary to serve one starchy vegetable 
and one green vegetable; the latter is often served in the form of salad. 


With ROAST BEEF, serve potatoes whole, mashed or scalloped, and 
any one of the following vegetables: egg plant, cauliflower, Brussels sprouts, 
tomatoes stewed or scalloped, onions, squash, green corn, beet greens, new 
beeis, peas, salisfy and macaroni. If a salad is the choice, let it be of endive, 
cress, escarole, celery, or lettuce with French dressing. Brown sauce and 
grated horseradish are suitable accompaniments. Dessert: Pineapple tap- 
ioca whip, pineapple sponge or similar light dish. 


With BEEF STHKAK OR LAMB CHOPS, let the potatoes ke baked, 
French fried, German fried or creamed, or sweet potatoes baked or broiled; 
the other vegetable should be the same as for roast beef, and the steak 
should be spread with cream butter mixed with lemon juice and chopped 
parsley. Dessert: Cottage pudding, prune whip, apple pie. 


With STEWED OR BRAISED BHEF, serve boiled potatoes, parsnips, 
turnips, salsify, onions, carrots, cauliflower, Brussels sprouts, string beans, 
and caper sauce. For dessert serve rice pudding, baked tapioca pudding or 
fruit shortcake. 


With ROAST LAMB, serve potatoes, .green peas, string beans, spinach, 
beet greens, summer squash, new turnips, asparagus, and mint sauce cor 
mint jelly. Select dessert from custard pie, rhubarb pie, custard souffle, 
choclate eclairs, brown Betty with rhubarb, sponge cake with strawberries, 
prune roly-poly (baked). 


With ROAST MUTTON, choose from the same vegetables as roast 
beef; serve also red currant jelly, baked bananas, banana or pineapple frit- 
ters. Instead of dessert have toasted crackers, celery and cheese. 


With ROAST CHICKEN AND TURKEY, serve mashed white potatoes, 
sweet potatoes Southern style, hominy, rice, squash, onions, celery raw or — 
creamed, sweet pickle jelly, sweet pickles or cranberry sauce. For dessert: 
ice cream, sherbet, pumpkin pie, steamed pudding. 


With ROAST PORK, serve white or sweet potatoes, squash, onions, 
spinach, creamed cabbage, scalloped tomatoes, parsnips and apple sauce, 
especially cider apple. sauce. For dessert: Baked Indian pudding, bread 
pudding with jelly and meringue, ice cream, pumpkin pie, prune and orange 
marmalade jelly, stewed figs with lemon jelly. 


With BREADED CHOPS, mutton, lamb or veal, pass scalloped potatoes 
and tomato sauce. 


With HOT BOILED HAM, serve mashed or scalloped potatoes, spinach 
and apple sauce. 

With HOT BAKED HAM, serve currant jelly sauce, sweet potatoes, 
spinach sprouts or cauliflower. 


- With BOILED FRESH FISH, serve boiled potatoes, onions, peas, par- 
snips, pickle or egg sauce. For dessert: Rhubarb or lemon pie, pineapple 
Bavarian cream, coffee jelly with whipped cream, strawberry shortcake, 
cottage pudding, strawberry hard sauce. 


DCHES SPLENDID WORK AND NO REPAIRS 
Jcs. A. Wilson, Sutton, Que., says:—I have used the Magnet for four 
years and it has done splendid work up to the present time, without needing 
any repairs except rubber rings. 
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With FRIED FISH, serve sauce peas, French fried potatoes or P ota 
in a sauce and cucumbers with” French dressing. * 


= WAGE BAKED FISH, serve Hollandaise or drawn Nite sauce ane 
tomatoes or cold slaw, mashed potatoes, peas. Cheese exoqnces. or “oer 
crackers and celery may follow. 


With CREAMED FRESH FISH, serve baked potatoes, Hot ‘crisp. Lt 
and olives or pickles. For dessert, sliced pineapple, rhubarb, temo 
apple pie and cheese. ee 


With CREAMED SALT CODFISH have baked potatoes ine puttersd: 
beets; follow with toasted crackers, cheese, lettuce salad with French dre 
ing. = 


With CHICKEN CROQUETTES, provide peas. 
With FISH CROQUETTES or LOBSTER COUTLETES; serve sauce tartare 


With RICH, HOMINY or MACARONI CROQUETTES, cheese sauce 
appropriate. When served as a vegetable with PROS ae sauce ol with 
the meat suffices. 


With HOT APPLE PIE, BAKED INDIAN PUDDING OR BAKE 
APPLE INDIAN PUDDING OR BAKED APPLE TAPIOCA PUDDING, ser é 
vanilla ice cream, whipped cream or simply sugar and thin cream. ; 


Table of Weights and Measures 2 : 


Always use a standard teaspoon, tablespoon and glass % pint measurin 
cup. Accurate weighing or measuring make more perfect cooking. — All 
materials should be measured level by filling spoon or cup more than f 
and leveling off with a knife. To measure a half-spoonful, fill and lev 
the spoon, then divide in half lengthwise; for quarter- spoonful, divide t 
halves crosswise. Use level measurements in all Magnet Recipes unle 
told otherwise. Special instructions and details for different classes of coo] 
ing will be found in their proper sections, 


speck equals 1 salt spoon. _ 

salt spoons equals 1 coffee spoon. . 
coffee spoons equals 1 teaspoon. es 
drops equals 1 teaspoonful. 

teaspoonfuls equals 1 tablespoon. 

tablespoons equals 1 ounce. 

tablespoonfuls equals % gill or 1 wine glass. 

wine glasses equals 1 gill or % cup. 

tablespoons liquid equals 1 ounce. 

tablespoons liquid equals 1 ounce. 

gills liquid equals 1 cup. 

cups equals 1 pint. 

pints equals 1 quart. 

quarts equals 1 gallon. 

pint liquid equals 1 pound. 

tablespoon liquid equals % ounce. 

ounces liquid equals 1 pound. 

ounces British ((16 ounces U.S.) equals 1 pint. 
level teaspoonful baking powder equals 1-8 ounce. 
level teaspoonful baking powder equals 1 OBB. 


TURNS EASY, OPERATED WITHOUT ANY TROUBLE 

wm. Meikle, Allan’s Corners, Que., says:—I discarded a worm. gea e 
bought a Magnet and it runs first class. elt eLUES eas and anyon : 
operate it without any trouble. We milk thirteen cows. 
far superior to the worm gear. : ie 
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2 cups of beef minced ((packed close) makes 1 pound. 
~1 cup bread crumbs pressed in makes 4 ounces. 
3 cups stale bread crumbs makes 1 pound. 
1 cup of bread dough makes 6 to 8 ounces. 
1 pint of butter makes 1 pound. 
2 cups of butter makes 1 pound. 
% cup butter makes a 14 lb. or 4 ounces. 
2 tablespoons butter makes 1 ounce. 
1 tablespoon soft butter rounded makes 1 ounce. 
Soft butter size of walnut makes 1 ounce. 
Soft butter size of egg makes 2 ounces. 
1 square chocolate makes 1 ounce. 
_ 41-3 cups coffee makes 1 pound. 
4 tablespoons of coffee makes 1 ounce. 
_ 2 heaping tablespoons makes 1 ounce. 
2 2-3 cups of cornmeal makes 1 pound. 
24% cups currants make 1 pound. 
9 tablespoons dry ingredients makes 1 cup. 
10 average or 9 medium sized eggs make 1 pound. 
10 whites or 13 yolks average size eggs make I cup. 
cup of whites or yolks make % pound, 
cup yolks from 7 eggs. 
yolks make 1 egg. 
average size eggs make 1 cup. 
egg replaces one teaspoonful baking powder. 
quart (unsifted) flour makes 1 pound. _ 
cups of pastry or bread flour makes 1 pound. 
4% cups of Graham flour makes 1 pound. 
3% cups of entire wheat flour makes 1 pound. 
4 1-3 cups rye flour makes 1 pound. 
cup of sifted flour makes 4 ounces. 
level tablespoonfuls flour make 1 ounce. _ 
heaping tablespoonfuls flour make 1 ounce. 
cups of Indian meal make 1 pound. 
cups lard make 1 pound. 
pint of chopped meat makes 1 pound. 
cups of chopped meat makes 1 pound. 
cup of milk makes 8 ounces. 
pint of milk or water makes 1 pound. 
cup chopped nut meats make % pound. 
2-3 cups oatmeal make 1 pound. 
cups of rolled oats make 1 pound. 
2 cups of raisins (packed) make 1 pound. 
1% cups rice makes 1 pound. 
1 tablespoonful salt makes 1 ounce. 
2 2-38 cups brown sugar (level) make 1 pound. 
1 cup brown sugar heaping makes 8 ounces. 
2% cups Confectioner’s sugar makes 1 pound. 
1 cup Confectioner’s sugar makes 6 ounces. 
1 pint of granulated sugar makes 1% pounds. 
2 cupsful granulated sugar makes 1 pound. 
1 cupful granulated sugar makes % pound. 
1 heaping tablespoonful granulated sugar makes 1 ounce. 
244 cups of powdered sugar makes 1 pound. 
- 2 tablespoonsful (heaped) powdered sugar makes 1 ounce. 
1 cup suet (finely chopped) makes 4 ounces. 
1 cup of tea, dry, makes 4 ounces. 


EIGHT YEARS OF SATISFACTORY SERVICE 
Edward Dawson, Mille Isles, Que., says: -—I have operated the Magnet 
_for eight years and it has always given perfect satisfaction. 
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Ships a 


Soups are easily digested by both old and young. Served once a 
day they are considered an important dish in every household. eee aes, 


They are divided into two classes:— 
Soups with meat stock—Stimulating and gives variety to diet. 


Soups without meat stock—Nutritious, usually made with milk flavored — 
with vegetables. etree 


Soups may be served for dinner, luncheon or supper. Those served for 
dinner should be light in character, such as:— Mee 


BROTH—Meat stock. E 
BULLION—A plain clear unclarified beef broth. 


boiled. = 


If the main dish at Dinner be Roast Beef, let the flavor of other meat — - 
rather than beef be predominant in the soup. ° Se 


FOR SUPPER OR LUNCHEON heavier soups can Se used, such as: a 
Ox Tail, Pea, Bean, Vegetable, Celery, Tomato, Oyster, Etc. a 


TO CLEAR SOUPS allow the white and shell of 1 egg for each quate 4 
of stock, break ees, beat slightly with a tablespoonful of cold water, break — 
shell in small pieces and add to cold stock. Set over fire and stir constantly. 
until boiling point ae reached. Boil. 2 minutes. Add 2 tablespoons cold — 
water. Set back on stove and simmer 20 minutes, skim, strain through two ~ 
thickness of cheese cloth, dipped in cold water. It is now ready to serve 2 
as clear soup just heat to boiling point. a 


TO COLOR SOUPS. Erewn—Use burnt. sugar. .Green—Use leaves of “4 
“green spinach, parsley or celery with the juice squeezed out and put in a 
the soup a few minutes before serving. Red—Use juice of tomatoes or. red — 
vegetable color. Amber—Use grated carrot. Boil % of an hour in the 
soup. White—Use white vegetable and chicken, veal or lamb. A delicious 
flavor is obtained by putting into beef soup a whole onion with a dozen — 
cloves stuck into it. Peel the onions, but don’t trim off the top, so hie 
layers will not break apart in boiling. Strain out before serving. 


SOUP STOCK is made from cheap, tough cuts. The meat should be cut ‘, 
in small pieces and soaked in cold water for half an hour to draw out the 
juices. Bone is added for the sake of the gelatine which it contains, and is 
which will give body to the soup. A good proportion is 2 pounds each of? 
meat and 1 of bone to each quart of water. Use a kettle with a very tight ~ 
cover and simmer slowly for a number of hours. Stock is better when made — 
the day before it is used. ‘ ne 


BUTTERMILK SOUP. Butter size of an egg, 2 cups of buttermilk, ae 
cup of stale bread, 2 spoonfuls flour. Method: Put piece of butter, size of 
an egg, in frying pan and brown a little. Have one cupful of stale bread, 
cut in small squares, put in pan with butter and let brown a little more. — Se 
Then add the buttermilk and let come to boiling point. Wet the flour 
with a little buttermilk and stir in while boiling, stirring until it is done. 
Cook slowly then season with a little brown sugar to taste.—Mrs. John Mc- 
Connell, Rochon P. O., Quebec. we 


BOY ELEVEN YEARS OLD OPERATES MAGNET 
Victor Guthier, St. Theodore d’ Action, Que., says:—I have used the Mags . 

net for four years and am well satisfied ‘with its work. It skims perfectly — 
and is easy to run. My little boy, eleven years old, operates it as well as I. 2 
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CABBAGE SOUP. Three quarts of water. Boil chicken or any kind 
of meat for a little while, put in a cabbage or two. Let boil till it is cooked. 
Put in some whole peppers and parsley when cabbage is cooked. Add one 
cup of sour cream and as much vinegar as wanted. Use any spices desired. 
—Mrs. B. Rempel, Pambrun, Sask, 


CELERY SOUP. One pint of milk, 1 tablespoon flour, 1 head of celery, 
-1 tablespoon of butter, a large slice of onion, small piece of mace. Boil 
eelery in 1 pint of water 45 minutes. Boil onions, mace and milk together. 
Mix flour with two tablespoons cold milk, and add boiling milk; cook ten 
- minutes. Mash the celery in water, in which it has been boiled, add the 
butter and season with salt and pepper. Strain.—Miss Belle Walker, Guelph, 
Ontario. 

CHICKEN AND CORN SOUP. Twelve cobs of corn, 1 cup of hot milk, 
1 teaspoonful of butter, 1 cup of flour. Skim the liquor from boiled chicken, 
heat and strain, then put back on the stove, to which has been added corn, 
cut from cobs. Boil half an. hour, take out the cobs and add the corn. Stew 
ferty minutes from time of boiling. Add a cup of hot milk, also butter and 
flour. Simmer ten minutes then serve.—Mrs, EH. Ristauc, Chatfield, Man. 


CREAM SOUP. Milk, 1 quart; salt, 1 teaspoonful; pepper, 4 teaspoon- 
ful. Bring te boiling point and add, flour, 2 tablespoonsful; butter, 1 table- 
spoonful; boiling water, 1 cupful. Mix these thoroughly and add to the 
-milk and boil 2 minutes. This is the foundation of many fish and vegetable 
soups.—Mrs. I. Card, Walsh, Ont. 

OYSTER SOUP. Butter, 2 tablespoonsful; flour, 2 tablespoonsful; salt, 
1% teaspoonful; pepper, % teaspoonful; milk, 1 pint. Cook until it thickens, 
stirring constantly. Add 1 pint of oysters. Heat until oysters are thor- 
oughly warmed through. Serve with browned or plain soda biscuits.—Mrs. 
Kendrick, Nanticoke, Ont. 


OYSTER STEW. Put 1 quart of milk and most of the juice of a can 
of oysters on to heat, chop oysters fine and put in milk, salt, pepper and 
piece of butter size of small egg, thicken with cracker crumbs and let boil 
up well.—Mrs. Chester 8S. Armstrong, Waweig, N.B. 


OX TAIL SOUP—Ox tails, 1; water, 1 or 2 quarts; carrots, cut, 2; 
onion, cut, 1. Pepper and salt to taste. Boil until the meat is tender and 
serve hot. —Mrs. S. J. Schelly, Brantford, Ont. 


POTATO SOUP (Browned). Peel several potatoes, cut fine and cover 
with water. Cook well, season to taste with salt and pepper. When done 
slice onion real.fine, and put in, also two tablespoons of melted and browned 
butter, and four cups of milk. Let come to a boil—Mrs. M. Hugo Unland, 
Chesterwold, Alta. 

POTATO SOUP (Plain). Slice 6 or 8 potatoes into 3 pints of milk and 
water, mixed, add a carrot, 2 or 3 stalks of celery, and an onion minced 
together, a few whole peppers and some salt. Boil one hour, strain, serve 
with stale bread cut in dice and fried crisp.—Miss Belle Walker, Guelph, 
_ Ontario. 

TOMATO SOUP (Plain). Into 2 quarts of meat broth put 1 pint of 
tomatoes, 3 tablespoons rolled oats, 1 heaping tablespoon of minced onions 
and let boil at least one hour. Add 144 teaspoon of soda, then’1 cup of rich 
milk or cream. Season to taste.—Miss May Duncan, Calgary, Alta. 


THRESHED 5,000 BUSHELS 

Mr Monson Haley, South Rawdon, N.S., says:—I have used your 5 H.P. 
“Bu-Pcss’ Magnet Gascline Engine and am well satisfied with it. I have been 
threshing with it one month and have threshed very necr five thousand 
bushels of grain. I am well pleased with it, as it starts so easy and does 
such good work. I am greatly pleased with the assistance your agent, Mr. 
Elkington, rendered me and I will recommend your engine to everybody I 
find that wants an up-to-date engine. 
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2 cups of milk. Boil tomatoes with water added, “10. minutes. Add Bee 
matoes two cups of milk, butter size of an egg, soda and mustard, mixe 
with a little milk, pepper and salt to taste—Mrs. A. B. Petrie, Guelph, O 


VEGETABLE SOUP. 2 lbs. of beans, ((prevftously soaked), 2 onions 
carrots, 2 beets, (boiled) 4% tins of tomatoes, and salt. Thick slice of toa 
Boil the onions, beans and carrots until soft. Strain. Add two quarts o 
water, beets, toast, tomatoes and seasoning. Cook for half an hour long : 
—Beatrice Kendall, Three Hills, Alta. 

WHITE SOUP. One quart of milk, 3 Doran. 1 onion, 4 outside stoc 
of celery, small piece of butter, salt and pepper to taste. Boil four hours 
Miss Viola Tye, Lyndhurst, Ont. 

Fish 


In purchasing Fresh Fish see that the eyes are bright and prominent 2 
scales stiff-and shining, flesh firm and the gills red. 


Frozen fish must be placed in cold water to have the frost drawn o 
When this is completed, clean and prepare as any other fish and cook 
desired form. Fish that has been frozen is just as nutritious as any oth 
and is cheaper. Be: 

PREPARING FISH. To scale a fish, scrape the scales off in a pan of — 
cold water, using a dull knife. Begin at the tail and work up to the head. 
Split the fish down the stomach, entrails, scrape and wash with salt an id 
water and wipe dry. 

TO BONE. Just clean the skin, then beginning at the tail run a Said 
knife under the flesh close to the backbone, and with a knife follow the bo 
(making ag clean a cut as possible) its entire length, thus accomplishing t 
removal of one half the flesh, turn and remove flesh from the BS # 
Pick out with the fingers any small bone that may remain. , 

TO FILLETT A FISH. A piece of flesh large or small, freed scan 
and bones, is known as a fillett. 

TO KEEP FROM SPOILING. Fish will keep longer copied: ‘ieee Ww 
sa that surplus can be cooked by steaming, boiling or baking, and then th 
can be reheated when needed; or they can be baked in a granite pan wi 
the addition of a quantity of weak vinegar, salt, pepper and a Bay leaf 
This pickled fish is excellent either hot or cold. Any left-over fish (not 
pickled in vinegar) can be used to make cream fish, scalloped fish al 
fish pie or fish chowder. | 


Fish Time Table 


BAKING : 
Fish 3 or 4 pounds—45 to 60 minutes, 
Fish 6 te 8 pounds—1 to 1% hours. 
Small fish and filletts—20 minutes. 
BOILING : eS 


Cod 3 to 56 pounds—20 to 30 minutes. 

Fish 2 to 5 pounds—25 to 30 minutes. aa 
Haddock 3 to 5 pounds—20 to 30 minutes. 
Halibut, thick pieces, per 1b.—15 minutes. 
Lobster—25 to 30 minutes. _ SoS AAs 
Salmon, thick piece, per lb. 710 to 15 minutes. ASS 


- TWELVE YEARS’ USE, NO COMPLAINTS = — 
Mm, Arthur, Athelstan, Que., says: —We have used the Magnet for 
years and have never had any cause for complaint. lt hos nu ee 
cent for repairs and has proved SUSI CELE: im every way. Se: a 








MAGNET BRANCHES 
FOR QUICK SERVICE 
There is a Magnet Expert Near You 


Magnet Brushes and Rubber Rings should be used by all Mag- 
net Users. Magnet Brushes are made from genuine bristle; they 
last longer and clean better than all other kinds. Magnet Rubber 
Rings are made from pure rubber by a special process to ensure 


_ that they will wear for a long time. Magnet Cream Separator Oi 


is “The Best Oil” made. Never use any other for your Cream Sep- 


arator. 


As the Magnet Cream Separator is used twice each day during 
the year to save a perishable and very valuable product, an accident 
may happen to your machine or you may lose one of the parts which 
will deprive you of its use for a short time, causing considerable in- 
convenience and loss. 


The Petrie Manufacturing Company Limited look after their 
users by having Branch Offices in every Province in charge ot 
responsible men whose duty it is to see that all requests from Mag- 
net Users are looked after promptly, and that all orders are correct- 


ly and safely packed and shipped without delay. 


With a Magnet Service Branch so near you there is no need 
for you to take the risk and use imitation parts to repair your Cream 
pouans os These cheap parts are not made to fit and are made 
from inferior metal and not properly tempered so that they wear 
out quickly and cause serious damage to vou machine and a big 
repair bill for you to pay. 


When you want Brushes, Rubber Rings, Oil or Separator 
Parts, write the Branch nearest you. 








PETRIE MFG. CO. LIMITED 

















Head Office and Works: 
HAMILTON, CANADA 


Branches at: 


Winnipeg, Regina, Edmonton, Calgary, Vancouver, Montreal, 


+ St. John, N.B. 


FRYING 
Fish Balls and Croquettes—1 to 8 minutes. 
Fish slices—12 to 15 minutes. ¢ 
Shad whitefish and bluefish—15 to 20 minutes. 
Smelts and other small fish—3 to 15 minutes. z 


Sauces For Fish 


STANDARD WHITE SAUCE. Two level tablespoons of flour, 2 level a 
tablespoons butter, 1 cup of milk, % level teaspoon of salt, 1-8 teaspoon of 
pepper. Melt the butter, add ifiour and seasoning, then add milk slows sy 
and cook thoroughly, stirring constantly to keep from burning.—Mrs. pe 
O’Donnel, Truro, N.S. a 


MAGNET DRAWN BUTTER SAUCE. ‘Two tablespoons of butter, te ds 
tablespoon flour, 1% cups of boiling water, salt and pepper to. taste. Rub — 
one tablespoon of butter and flour together, add the boiling water, slowly — 
stir until boiling, add the salt and pepper, take from fire, add the remaining = 
tablespoon of butter and it is ready for use. It must not be boiled after the 
last butter is added.—Mrs. E. Roadhouse, Calgary, Alta. * 


FISH CAKES. One cup of boiled boneless codfish, 2 cups of cold masieg 
ed potatoes, 1 teaspoon of butter, 2 tablespoons of cream, salt and pepper — 
to taste. Make into cakes and fry in pork fat until brown and crisp. This g 
makes a delicious dish.— Mrs. Richmond Walker, New Ross, N.S. - 


BAKED POTATOES AND CODFISH. A more tasty dish for a fadete 
appetite cannot’ be found for a person who likes salt codfish than the fish 
boiled, drained and shredded and mixed with the pulp scooped from a hot 
baked potato. This fish and potato, mixed, should be seasoned with sweet 
cream, butter and pepper; this should be filled into the shell, returned to. 
the oven until the filling is reheated—Mrs. H. Sinder, Nobletown, Ont. 


CREAMED FISH. Steam 2 pounds of codfish. Break into flakes, re 
move bones and skin. Make 1 pint of Magnet white sauce, seasoning with 
salt, pepper, chopped parsley and lemon juice, or a few drops of vinegar. Mix 
together 1 cup of dry bread crumbs and 3 tablespoons of butter melted. — 
Spread over top and brown in quick oven. This may be varied by using — 
tomato curry or other sauce or by adding grated cheese or sliced hard boiled ~ 
eggs to the white sauce, by baking in shells or patty-pans in place of deep 
dish or by covering with mashed potatoes or biscuit crust instead of bread 
crumbs.—Mrs. S. J. Schelly, Brantford, Ont. ich 


FINNAN HADDIE. Take a Haddie, put in a baking pan with the ae 
down, and pour in enough warm water just to cover the skin and not the © 
rest of the fish. Let the fish remain in the oven 15 minutes. By this time © 
the skin should be loosened. Take the fish out of the oven, pull off the © 
skin and pour the water out of the baking dish. Lay the fish back in the 
pan with milk enough to cover it. Bake 10 or 15 minutes. The milk may — 
then be thickened and served with the fish. If sweet cream is used, in- 
stead of using butter, take a cup of cream, and before serving thicken with _ 
a little flour. Pour over the fish when it is cooked.—Mrs. A. B. Petrie, 
Guelph, Ont. Mavs 

FISH BALLS. One cup of fish, chopped fine, 2 cups of potatoes, mash-— 
ed, 1 egg, 1 small piece of butter. Make into balls and fry until a nice boa : 
—Miss Alma Wotten, Enfield, Ont. see 

SALMON LOAF AND BISCUIT. One can of salmon, 4 eggs beaten, bul ei 
ter size of an egg, 5 soda biscuits rolled fine, pepper and salt. Bake in a 
moderate oven half an hour.—Mrs. E. H. Weegar, Fiske, Sask. ies 


IN USE NINE-YEARS AND NO REPAIRS 18 

Mr. M. J. McCaulley, Spring Hill, Que., says:—I have been running my é 
Magnet for nine years and the only expense I have had is for rubber™ PRL) z 
brushes and oil. ey 
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poet eterale pie MiiK—One can of salmon,. 2 eggs, % cup of 
read crumbs, 1 cup of milk, % teaspoon of salt, mustard and pe .—Miss. 
Nellie Ford, R. R. No. 3, Dutton, Ont. aera 
: STEAMED SALMON. One can of salmon, take bones and skin out 
and mash very fine with fork, yolk of three eggs, 1 teaspoon of salt, 1 tea- 
spoon of pepper, (scant) dash of red pepper, 1 tablespoon of melted butter, 
1 cup of bread crumbs (very fine), 1 tablespoon of chopped parsley, 1 cup 
of milk. Mix well and put in greased mould and let steam for over an hour. 
Make white sauce and add 1 tablespoon of catsup and dessertspoon of 
anchovy sauce.—Mrs. H. Thombs, Hamilton, Ont. 


BROILED TROUT. Clean and slip them open, season with a little salt. 
and cayenne, dip in whipped eggs, dredge with flour and broil over a quick 
fire. Serve with sauce.—Mrs. W. R. Jones, Wood River, Alta. 

BROOK TROUT. Wash clean and wipe dry. Dip in egg and then in 
cracker crumbs and season well. Fry brown in hot fat.—Dr. T, H. Orton,. 


Guelph, Ont. 
Salads 


All salads should’ be served very cold, served daintily and look inviting 
and tempting. 


The secret of a successful salad is the proper combination of the foods 
and the adding of the proper dressing which gives it that appetizing taste, 
that makes everyone want just a little more. 


Kinds of Salads 


There are two kinds of salads:— 

THE RAW. Such as Lettuce, Cabbage, Radish, Celery, Cucumber, 
Fruits, Etc., Etc. 

THE COOKED. Cooked Vegetables, Eggs, Fish, Poultry, Meat, Etc. 


Preparation of Materials 


- All utensils for cutting or mixing, as well as the basins or bowls used, 
shouid be clean and dry. 


The raw materials should be washed most carefully and well cleaned 
before mixing. Any wire strainer will do for draining Salad Greens. Let- 
tuce should never lie in water, but after a thorough washing should be im- 
nediately drained or dried by wiping, then placed in a cheesecloth bag and 
hung up in the refrigerator. Cucumber should be crisped on ice or in cold 
water before it is peeled. Celery crisped on ice is sweeter than when pre- 
pared in any other way. 


Cooked greens like spinach, dandelion, celery tops, etc., must be well 
drained o1r they will throw out the dressing. 


Jelly, cut into cubes, makes a delightful addition to vegetable salads. 
Meat or fish should be cut into small pieces and piled up in centfe of 


dish on a leaf or seasoned shredded lettuce. Pour over this half the dress- _ 


ing. Around this should be placed the cut greens of the salad, garnish with 
slices of tomato or beets, cucumber and hard boiled eggs. The remainder of 


DOES THE WORK ON SEVEN FARMS 
Mr. J. D. Blaikie, Alma, N.S., operator for Company of Farmers, writes :— 
I have used a Magnet 7 H.P. Engine for three consecutive seasons for thresh- 
ing and grain grinding. I find it simply constructed, easy to start, plenty of 
power and economical on fuel. We concur in the foregoing: W. D. Falconer, 
A. Halliday, D. H. Archibald, W. B. Blaikie, J. A. Brown, J. R. McKenzie. 
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‘dressing is then Foured on ornament top with. sprigs of. nareleya small 
Hoek or a cherry. It is best if possible to serve even the individual salad - 

a bowl. In preparing oil for salad use two or four tablespoons. oil to 1 tab 
Soh of vinegar, according to taste. A little onion juice or the bowl | 
bed with garlic, or a few small sweet herbs, chopped, that give that indivic 
ual, something to a salad that we call perfection. a 


APPLE SALAD. Apples, celery, lettuce, nuts, lemon juice. Use equal 
parts of chopped apples, celery and walnuts. Squeeze a little lemon juic 
over the chopped apples. Mix just before serving and place in nests of 
lettuce leaves. Serve with Mayonnaise dressing.—Mrs. L. R. Jones, Three 
Rivers, Que. 


CABBAGE HEAD SALAD. One cabbage, celery, Mayonnaise dversita ; 
onion. Remove outside leaves from a solid white cabbage and cut off stock 
close to leaves. Cut from centre with a sharp knife. Let stand 1 hour i 
salted cold or ice water. Drain, getting shell as dry as possible. .Cut up th 
centre with an equal amount of celery and a small piece of onion. Moisten 
with Mayonnaise dressing and refill cabbage. Garnish with celery or pa 
sley.—Mrs. C. W. King, Beechville, Ont. Re 


CORN SALAD No. 1. Highteen ears of sweet corn, % teaspoon of red 
or black pepper, 2 quarts of vinegar, 4 to 8 onions, 2 large cabbages. Chop 
onions and cabbages and cut corn from ears. Put cabbage and onion on ~ 
to cook for fifteen minutes, then add corn, 4% cup of salt and three cups | 
sugar, 1 cup of water. Take 2 tablespoons mustard, 3% cup of flour, 1 te 
spoon of tumeric. Add water enough to make a paste, and put in the res 
Boil all for one half an hour and bottle.—Mrs. M. G. Hill, Ashton, Ont. 


CORN SALAD No. 2. Fourteen ears of corn, % lb. of mustard, 2 quar 
of vinegar, 2 teaspoons of black pepper, 1 head of cabbage chopped, 2 cu 
sugar, 1 tablespoon of salt. Boil 20 minutes stirring all the time to preve 
sticking.—Mrs. J. Bowers, Consecon, Ont. 


EGGS STUFFED SALAD. Hard boiled eggs, cooked ham or chicks 
boiled salad dressing, lettuce leaves. Hard boil the eggs, cut in half lengt 
wise. Remove yolks and mix with the chopped meat and sufficient dressing 
to hold them together. Place on lettuce leaves pour over a little of the dress 
ing and serve.—Mrs, R, N. Edwards, Oxbow, Sask. , 


FRUIT SALAD No. 1. Shred a pineapple, 3 bananas, slice 2 orange 
few chopped walnuts... In a salad dish arrange a layer of fruit, then a layer 
of sugar and so on. Cover with cocoanut, serve with cream and sugar, or 
whipped cream is better.—Mrs. W. G. Morris, Grimsby, Ontario. 


FRUIT SALAD No. 2. Four bananas, % pineapple, 4 plums, 1 cup 
sugar, 3 oranges, 3 peaches fresh or canned, 34 pound of grapes, juice of 
lemons. Cut the fruit itt small squares, pour the lemon juice and sug 
over them. Let stand in a cool place for two hours, then serve.—Miss L. 
A. Simms, Bruno, Sask. 


POTATO SALAD No. 1. Potatoes, Olive oil, vinegar, pepper, onion 
capers, parsley, salt. Boil three potatoes until well cooked, but not too so 
slice while hot. Make a Mayonnaise dressing by mixing a dessertspoon 
Olive oil with a tablespoon of vinegar to which add 1 small onion chopp 
very fine. Two dessertspoons of capers, a little chopped. parsley, with pepp 
and salt to suit. Pour this sauce over the chilled potatoes, mix with 
wooden spoon. Garnish with lettuce, a few pieces of lemon, or cut bee 
(Omit Olive oil if you don’t like oil). —-Mrs. ue Scott, Portage Fi Prairie 
Manitoba. 


IF HE HAD TO BUY TWELVE WOULD BUY ALL MAGNETS ; 

Mr. W. G. Hayes, Goodwater, Sask., R. R. No. 1, says:—I would say I a v 

aysed the Magnet Cream Separator for ‘thirteen years and would sy that out 

side of rubbers it has not cost us anything for repairs, and would advise a 
person wanting a Cream Separator to buy the es If I was want 

dazen I would buy them all Magnets. ries 
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POTATO SALAD No. 2. Five potatoes, 6 hard boiled eggs, % cup of 

- good cream, 2 tablespoons of vinegar, salt to taste, pepper to taste. Chop 

up tomatoes, eggs and onions. Mix well together, with the vinegar, salt and 

Ana chill, pour over the cream and serve.—Mrs. R. L. Gorings, Rimbey,. 
ta . 


TOMATO CUP SALAD. Tomatoes, owdines French dressing, lemon 
juice. Take tomatoes that are fully ripe, but firm and smooth. Peel them, 
cut in halves, take out most of the pulp and seeds, being careful not to 
break the outside, then chill the shells. Just before serving time remove 
heads and tails from sardines, and cut in small pieces, squeeze lemon juice 
over them, mix in the pulp and seeds and enough French cone eR to hold 
goa Fill shells and pour dressing over and serve.—Mrs. O. C. , Ford,. 
- Ontario 


Salad Decne: and When to Use Them 


3 FRENCH DRESSING, PLAIN 


On Dinner Salads or Fresh Salad Menus. 
On Vegetable Salads. 

On Fish Salads. 

On Fruit Salads. 

On Cheese Salads. 


FRENCH-~DRESSING WITH CONDIMENTS 
As Dressing for Salad Greens. 
As Dressing for Cold Fish. 
As Dressing for Shellfish. 

MAYONNAISE, PLAIN 

= On Fish and Shellfish Salads. 

On Vegetable Salads. 
On Meat Salads. 


MAYONNAISE—WHIPPED CREAM 
On all Sweet. Salads, such as Fruit, Etc. 


MAYONNAISE WITH CONDIMENTS 
With Fish and Shellfish Dishes. 
With Succulent Vegetables as Cucumbers. 
Tomatoes, Cabbage and Celery. 
With Cream Cheese and Nut Salads. 


Dressings and How to Make Them 


BOILED SALAD DRESSING. One teaspoon of mustard (heaping), I 
tablespoon of sugar, 2 tablespoons of cream, 1 egg, 1 teaspoon of melted but- 
ter, 6 tablespoons vinegar. Mix mustard smooth in part of the vinegar, then 
add remainder of the vinegar and sugar, beat egg and butter together, stir 
in the cream and. pour into vinegar and mustard, mixing well. Let boil 10 
minutes, stirring pear. —Mrs. Geo. Christie, Campbell Settlement, York 
County, N. B. 

SALAD DRESSING: No. 2. Two teaspoons of salt, 2 teaspoons of white 
sugar, % teaspoon of red pepper, 1% cup of boiling water, 2 teaspoons of © 
mustard, 2 teaspoons flour, % cup of butter, 5 eggs well beaten. Cook ina 
double boiler until thick, then add half-cup of hot vinegar. Will keep in a 
cool place 2 or 3 weeks. Take as much as needed at one time. Add cream 
or sweet milk to thin.—Mrs. HE. E. Harrison, Ingoldsby, Ontario. 


A MONEY SAVER AND MAKER 
Mr. H. M. Boyd, Chrysostone, Que., says:—A Magnet Cream Separator 
is easy to clean and easy to run. A child of ten years of age could run ibs 
Every user of a@ Magnet gets satisfaction—which he doesnt always get in. 


- other makes. A Magnet is a money saver every way you want to figure it 


out in time, exertion and skimming. 
15 





































SOUR CREAM DRESSING. One cup of sour cream, 1% teaspoon of 
salt, dash of cayenne pepper, 5 teaspoons of lemon juice, % teaspoon of — 
sugar. Whip the cream very stiff, adding the lemon juice, a little at a time, ~ 
then the sugar, salt and cayenne, beat till sugar and salt are dissolved. 
Have the cream icy cold.—Mrs. D. A. Young, Detlor, Ont. ae 


SWEET CREAM DRESSING. Two cups of thin sweet cream, % cup e 
sugar, 44 teaspoon of-mustard, 2 eggs, % cup of vinegar, 144 teaspoon of salt. oe 
Put the cream on stove to heat. Beat up the eggs,mustard and salt. When ~ << 
cream is at boiling point add the other mixture, stir constantly. When it oy 
begins to thicken add vinegar. Cook a few minutes longer, still stirring — 
and cool.—Mrs. W. Hockin, Clive, Alta. 


EGG DRESSING. Two teaspoons of salt, 2 teaspoons white sugar, % ~~ 
teaspoon of red pepper, % cup of boiling water, 2 teaspoons of mustard, 2 
teaspoons flour, % cup butter, 5 eggs well beaten. Cook in a double boiler 
until thick, then add % cup of hot vinegar. Will keep in a cool place 2 or 3 
weeks. Take as much as needed at one time. Add cream or sweet milk © 
to thin.—Mrs. HE. E. Harrison, Ingoldsby, Ont. 


FRENCH DRESSING. % teaspoon of salt, 1-8 teaspoon of pepper, (= 
tablespoons salad oil, 2 tablespoons vinegar or lemon juice. Mix in a half ~ 
pint Fruit Jar or in a catsup bottle. Shake vigorously until thoroughly mix- - 
ed, put away to chill. Shake just before serving. If you want onion or gar- — 
lic flavor, nib bowl with cut surface of either. Orange, pineapple or grape 
fruit juice can be used instead of lemon for variety—Mrs. W. G. Brown, — 
Sherbrooke, Que. 


MAYONNAISE DRESSING. One egg or yolk-of two eggs, 2 cups of salad 
oil, juice of 1 lemon, 1 teaspoon of mustard, 1 teaspoon of salt, 1 teaspoon — 
of sugar, 1 tablespoon of vinegar, paprika to taste, 1 tablespoon of boiling — 
water. Mix the dry seasonings, add to yolks of eggs and boiling water in. ~ 
the conical shaped bowl, an egg beater with a centre drive does the best — 
work, add three tablespoons of oil drop by drop, beating constantly, then — 
add the oil one tablespoon at a time, beat it thoroughly each time, as the — 
mixture thickens preceptibly add the lemon juice and vinegar a little ata | 
time. When thoroughly incorporated add the rest of the oil a tablespoon 
at atime. Put in glass jars and cover close. Place in an ice box to be 
used when needed. Do not stir it when you open it. Take out as much as’ | 
you need with a tablespoon and close the jar. Let stand one hour after ~ 
made to cool before using. When using, thin with whipped cream to the a 
desired thickness. If a mildly-seasoned dressing is wanted omit mustard — 
and sugar.—Mrs. John Carson, Paxton Valley, N.B. 


FRENCH MUSTARD DRESSING. Three rounding tablespoons of mus- 9 
tard, 3 rounding tablespoons brown sugar, 1 teaspoon flour. Mix these to- ae 
gether and add one well beaten egg and pour one cup of vinegar. Mix all 
together and cook in a double boiler, stirring constantly.—Miss Anna Mc- er 
Phail, McPhail, Ont. 


MUSTARD CREAM DRESSING. One cup of vinegar, 1 tablespoon | 
flour, pinch of salt, 1 tablespoon mustard, 1 egg. Put 1 cup of vinegar on 
stove to heat; mix 1 tablespoon of mustard, 1 tablespoon of flour in a little | 
vinegar. Cook until thick. When cool it is ready for use.—Mrs. Richmond — . 
Walker, Newross, N.S. “73 


MAGNET “BY-PASS” GASOLINE ENGINE OPERATED BY 
NINE-YEAR-OLD BOY — > 

Mr. Thos. A. McFarlane, Waasis Sta., Sunbury Co., N. B., says:—I have _— 
tested my Magnet 5 H.P. Gasoline Engine every way and find it just as — 
represented—the most economical and easiest operated engine on the markt. 
It requires less gasoline and oil than any engine I have ever seen. I have Laas x 
sawed wood all day on only two gallons of gasoline. It is so easy to under- 
stand and operate that my son, nine years of age, operates it most of the time oo _ 
I consider the Magnet the best investment I have ever made. It saves me — 
much hard work and money. ‘ ges 


| 
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TOMATO SALAD DRESSING. Can be used for cabbage salad. 1 cup 
of vinegar, butter size of walnut, 2 tablespoons of sugar, 1 teaspoon of mus- 
tard, 4% cup of water, 2 eggs beaten, 1 tablespoon flour. Beat all together 
and stir in to the boiling water, stir until thick—Mrs. Simon Maddigan, 
Palmer, Sask. 


VINEGAR SALAD DRESSING. -% teaspoon salt, % teaspoon of pepper, 
1% teaspoon mustard, 1 big teaspoon flour, 1%, cup sugar, % cup of vinegar, 
2 eggs. Mix together dry, the salt, pepper and mustard, flour and sugar. 
Add the vinegar and eggs will beaten, Cook in a double boiler stirring 
constantly, until like very thick cream. Before using thin with milk or 
cream as desired. This will keep.—Mrs, J. R. Saunders, Enterprise, Ont. 


Meats 


Next to bread, meat forms the principle food of our table. There is no 
other food which furnishes the same muscle-making properties and at the 
same time introduces so much energy. If meat is omitted the family health 
goes down and the family bills go up. This does not mean that an entirely 
meat diet should be chosen, nor that meat should be served three times a 
day, but a certain proportion of meat should appear at least once or twice 
on the menu. 


When buying meat have all bones that are removed from roasts and 
other cuts of meats sent home from the market as they are useful for mak- 
ing stock for soup. When buying meat for soup stock, get a marrow bone 
—the marrow can be made into nouris®tng dishes. Suet goes with most 
cuts of beef. Wipe it carefully with a damp cloth, dry out in a slow oven 
and keep in covered jar; it is valuable for browning and seasoning pur- 
poses. 


Beef fat may be used in recipes calling for lard, for many sauces that 
call for butter, and in’ deep fat frying. Pork, bacon and ham fat may be 
used in cooking eggs, frying potatoes, and mush, baking peas and beans and 
seasoning vegetables. 


Every bit of clean fat trimmed from meat, and every spoonful of drip- 
ping, and every bit of grease that rises when meat is boiled may be clarified 
and is valuable for cooking. “Don’t fatten your garbage pail at the expense 
of your pocketbook.” 


ine fable for Roasting or Baking 


Beet, loin or ribs, rare, per pound—8 to 10 minutes. 

Beef, loin or ribs, well done, per pound—12 to 16 minutes. 
Beet, ribs, rolled, rare, per pound—12 to 15 minutes. 

Beef, ribs, rolled, rare, well done, per pound—15 to 18 minutes. 
Beet, fillett, rare, per pound—20 to 30 minutes. 

Beet, fillett, well done, per pound—69 minutes. 

Beef, sirloin, rare, per pound—8 to 10 minutes. 

Beef, sirloin, well done, per pound—12 to 15 minutes. 
Beef, rolled rib or rump, per pound—-12 to 15 minutes. 
Beef, long or short fillett, per pound—20 to 30 minutes. 
Lamb, well done, per pound—15 to 20 minutes. 

Mutton, rare, per pound—10 minutes. 

Mutton, well done, per pound—15 minutes. 


AFTER 15 YEARS, GOOD AS FIRST TIME USED 
Mr. Alphonse Camache, Lorrainville, Que., says:—We have been using 
the Magnet Cream Separator for 15 years and we have skimmed every day 
for 15 years and it is as good as the first time we used it. I would never 
want another one, because I am too well satisfied with the Magnet Cream 


Separator. It is easy to turn, skims well, and I could not do without it. 
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Mutton, forequarter, stuffed, per pound—15 to 25 minutes. 
Ham—4 to 6 hours. : 
Pork, well done—20 minutes. | ese 
Pork and Beans—6 to 8 hours. 
Veal, well done—20 minutes. 


Time Table for Boiling 


MIB AEG He haere Ee No ee Re tore aca (ata Ses 2 to 6 hours. 
OCLONLMORr scat cre eae a ieee en 3 to 4 hours. 
WEGSE COLT CO oss abs eeteccsha ee soto, olan heise 4 to 6 hours. 


Time Table for Boiling and Frying 






FAD, AAO ATS te. ten tale cig = era ecg 4 to 5 hours. 
PLOAK ANG ANICKE. ce cance Wiceeee oes 8 to 10 minutes. 
Hambpor Mutton; Cnops: <cc ss os 8 to 12 minutes. 
Breaded Chops 2.05% oo Sa Se ae 5 to 8 minutes. 
Steak -half-inch thick. ..5..s.4.< . 4 to 10 minutes. 
PAV GRE cok ee oie sa we Se va eee ee 4 to 5 minutes. 


BEEF LOAF. Three pounds of lean beef, chopped fine, 3 eggs well 
‘beaten, 1 cup of bread or cracker crumbs, 1 cup of milk, 1 tablespoon of salt, 
1 teaspoon of pepper. Mix well. Bake in a deep dish about half an hour. | 
-A small piece of butter improves it—Miss Ella Pott, Woodmore, Man. Da 


BEEF OLIVES. Two pounds of rump steak, 1 egg, 1 tablespoon of 
minced savory herbs, pepper and salt, 1 pint of stock, few thin slices Gia ; 
bacon, 2 teaspoons of sauce, a thickening of butter and flour. Cut the steak 
in seven pieces. Brown with egg and season with herbs and seasoning. 
‘Put on each thin slice of bacon. Roll the piece tightly and fasten with a ; 
skewer. Put the stock in the rolls of meat, that will hold them. Stew for 
two hours. Take them out, remove the skewers, thicken the gravy with» 
store sauce, boil up and serve.—Mrs. John Vonpell, Camrose, Alta. 


YORKSHIRE PUDDING FOR BEEF ROAST. 1% cups of flour, 2 eggs, 4 
1 teaspoon of baking powder, pinch of salt, milk for mixing. Bake one and — aa 
a@ half hours in meat pan along with gravy or meat.—Mrs. J. H. ee . 
Hamilton, Ontario. sth 


HOT POT. Put a layer of cut potatoes in the bottom of a dish strong 33 
enough to stand the oven. Then a layer of any kind of cooked meat; a layer ~ 
of onions, cut in pieces, with a cupful of good gravy. Fill up with potatoes. 
Cover with greased paper and bake in the oven for 114%4 hours.—Mrs. West- — 
jand, Shortreed, B.C. < 


IRISH STEW. Two or three pounds of best mutton, 1144 pints of water, — 
salt and pepper to taste, 4 pounds of potatoes, 4 large onions. Put the mut- ~ 
ton into a stew pan with the water and a little salt, and let it stew gently 3 
for an hour. Cut the meat into small pieces, skim the fat from the gravy 
and slice the potatoes and onion into it. Season with salt and pepper and ~ 
let it stew for an hour (gently). Stir it frequently to prevent burning.— — | 
Mrs. Fred Cox, Iron Springs, Alta. a 

DUMPLINGS FOR IRISH STEW. One cup of flour, 4% teaspoon of 
salt, 2 teaspoons of baking powder (level), 1-3 cup of milk. Sift all-the2 4 
dry ingredients. When stew is cooked, quickly stir the milk into the flour, — 
using enough to make a very soft dough. Drop by spoonsfu] into a hot — 
stew, cover at once, and boil gently for 15 minutes. Note:—The pot must — 


USED EIGHT YEARS AND NO REPAIRS ete ce 

Mr. Wm, 8. Marr, Quispamsis, N.B., says:—We have been using the za 
Magnet Cream Separator for over eight "years and find it very ake 2 
and during that time we haven't paid anything for repairs. eee 


ae 
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not be uncovered while the dumplings are being cooked.—Mrs. Pat Mul- 
-voney, Cookstown, Ont. 


FICKLE FOR HAMS. One and a quarter pails of water, coarse salt, 
enough to float a potato, 4% teaspoon of salt petre, 3 cups of brown sugar, 
1144 pints-of molasses, 1 teaspoon of ground cloves, all spice, ginger mustard 
and pepper. Let it all come to a.boil, then cool before pouring over hams. 
Just remove bones from ham and leave in pickle for two weeks. If hams 
are not covered, keep them turned every day.—Mrs. A. G. McGregor, Lang- 
tey, B.C. 


SUGAR PICKLE FOR MEAT. ‘Three pounds of brown sugar, salt petre 
size of a walnut, % bushel of salt in a tub. Fill with water, stand until dis- 
solved, then strain. Cut all the bones out of the meat, pack tight in a bar- 
rel, pour brine out and cover with a press until drawn through in spring. 
Take out and smoke, sprinkle side meat with allspice, and roll tight and tie 
up in cotton and hang up to dry.—Mrs. EH. Rickmire, Cardinal, Ontario. 


SALISBURY STEAKS. Season one pound of chopped lean meat with 
one teaspoon of salt and-the juice of half a lemon. Mix and form into round 
cakes half an inch thick. Broil or cook in a dry pan for 8 minutes, transfer 
ee plate and baste with a little butter—Mrs. E. E. Webster, Midgeil, 


STEW, BROWN. One pound of round steak, cut in pieces, dip steak in 
flour and fry. Add 4 cups of water, 1 small onion, pepper and salt. Cook 
for 1 hour, and then add dumplings, Cook for 15 minutes more without rais- 
- ing the lidi—Miss Lewis, Domestic Teacher, Hamilton, Ont. 


BOILED HAM. Soak a ham weighing about 7 pounds in cold water 
over night. In the morning take it out, wipe it and put it over the fire in 
a saucepan; cover it with fresh cold water. Let it boil slowly for about five 
minutes. Then simmer for 3 hours. Remove the skin and sprinkle it with 
a little brown sugar, make a few incisions on the surface and cover it lightly 
with fine bread crumbs, sprinkling a little white pepper over it. Set it in 
a hot oven and bake till well browned. It may be served at once, but it is 
considered by many to be in prime condition when it is sliced in delicate 
slices when it is thoroughly cold. If not to be served hot, leave the ham. 
in the water in which it has been boiled till cold nee, M. A. Armishaw, 
Hamilton, Ontario. 


SUGAR CURE FOR PORK. To 100 pounds of pork, 1 quart of salt, 2 
~ ounces of coarse black pepper, 34 pound of brown sugar, % ounce of salt 
petre. Rub this on the pork two or three times, hang up to dry, put in 
factory sacks. This will preserve it—Mrs. Alex. Hergott, Proton Station,. 
Ontario. 


« PORK SAUSAGES. Six pounds of fresh lean pork, 6 teaspoons of pep- 
per, 2 teaspoons of cloves, 12 teaspoons of sage, 6 teaspoons of salt, 1 nut- 
meg, grind or chop fine. Pack in a jar and pour hot lard over the top—) 
Mrs. A. Ahlhousen, Irvine, Alta. 


PORK SAUSAGE (ENGLISH). Chop together 1% pounds of pork, free 
from skin and gristle, % pound of lean veal, 1 pound of beef suet, add 8 
ounces of bread crumbs, the finest grated rind of half a lemon, % dozen 
sage leaves, a good pinch of majoram, lemon leaf, thyme and nutmeg. Mix 
thoroughly, press into skins or form little cakes if skins are not obtainable. 
—Mrs. John Wiltin, Kellow, Man. 


SOUTHERN PERLEAU. 1% pound of bacon, sliced thin, % pound of 
rice, 1 cup of hot water, 3 medium sized onions, 4% can of tomatoes or a. 
little more, salt and pepper. Fry bacon, put in a kettle on top of stove. 


NO REPAIRS REQUIRED DURING 17 YEARS OF DAILY USE 
Mr. Ernest Micaud, St. Roch des Aulnaies, Que., says:—Ihave used my 
Magnet Cream Separator 17 years and it has always worked well and has 
never needed any repairs. It skims to the capacity and is easy to turn. I 
believe it is the best Separator and the more lasting. 
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Fry bacon in bacon fat. Put in tomatoes and rice with water. Salt < 
repper to taste. Cook slowly for three hours. Stir slightly with a for! 
Add a little more water if too dry. “ES. Azilla Allen Trenholm, Po. 4) 
‘gin, N. B. oS ee 


: VEAL LOAF. Three pounds of lean veal, VY, pound of salt fat pork 
egg, 4 rolled crackers, 4. tablespoons of cream, % tablespoon of lemon juic 
1 tablespoon of salt, 1 teaspoon of pepper. Wipe veal, remove skin and mem- 
branes and chop fine with the salt pork. Mix all ingredients together, pack 
into a bread pan, brush with white of egg and bake slowly for 2% hour 
Lasting with melted butter. Remove from pan and cut in thin slices fo 
serving.—Mrs. Geo, Sargent, Hartshorn, Alta, 


Poultry and Game : 


Poultry includes turkeys, chickens, ducks, geese, ete. The meat is not a 
nutritious as beef and mutton, but its tenderness and flavor render it mos 
-agreeable as a change in the usual bill of fare... 

Game includes the flesh of wild animals and wild fowl. Game withdae 
meat should be cooked rare as venison, canvas back duck and almost a 
birds, while the white fleshed fowl, turkeys, chickens, etc., should be we 
done. = 


Selecting Poultry 


A chicken is known by its soft feet, smooth skin and soft cartilage — 
the end of the breast bone, and the presence of pin feathers. A fowl ha 
a coarser skin, rough square feet, a rigid breast bone and long hairs. 
young chicken has an abundance of pin feathers, Choose spring chicken 
for broiling; a young plump chicken for roasting. Cock turkeys are gen- 

orally better eating than hen turkeys, unless a hen turkey is young, small 
and plump. A young turkey should be plump, have smooth dark legs, with 
cartilage at the end of the breast bone soft and pliable. Geese and duck 
should not be more than a year old. The breast should be plump and firm 
the fat soft and white, the wings tender, the feet yellow and the webbing 
tender. Young pigeons have tender pink legs, and light red flesh on th 
breast. In old ones it is very dark. Squabs are the young tame pigeon 
They are as large as old birds, but soft and plump and covered with pin 
feathers. Grouse, partridge and quail should have full breasts, dark legs and 


yellowish bills. 
Time Table 


ROASTING, 
Chicken per pound—15 minutes. 
Turkey per pound—20 minutes. 
Goose per pound—15 minutes. 
Venison per pound—20 minutes. 
Duck, domestic—1 to 14% hours. 
Duck, wild—20 to 30 minutes. 
Grouse—25 to 30 minutes. 
BOILING, 
Chicken, 3 pounds—1 to 1% hours. 
Turkey, 10 pounds—3 to 3% hours, 
BROILING. 


Quail—8 minutes. ; 
Squabs—10 toid2 minutes. -y +s SRE Soe 
Chickens—20 minutes. : 


THN YEARS IN USE, NO COMPLAINTS. : ae 

Mr. W. J. McRae, Hopetown, Que., says:—I have been. using a Magnet 

Cream Separator for over ten years and it has proven satisfactory im ev Tr" 
eee, 
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CHICKEN WITH BISCUITS. Boil chicken tender. Make a gravy 


around it. Have hot biscuits broken in deep dish. Pour gravy over same 


and serve.—Mrs. W. H. Welch, Ferry Point, Alta. 


“ROAST CHICKEN. Dress, clean, stuff and truss the chicken. Rub. 
with salt and pepper and place in a roasting pan. Rub into a paste 3 table- 
spoons of butter and 2 tablespoons flour, and cover breast and legs with it. 
Dredge bottom of pan with flour, Place in a hot oven, and when flour is 


browned baste with a 4% cup butter in half cup of boiling water. Reduce 


oven heat and baste every 10 minutes until chicken is done, If water dries 
from bottom: of pan add more. A 4 pound chicken requires 144, hours to 
roast. Dress as follows: 


CHICKEN STUFFING, One cup of bread crumbs, 4 cup of. butter, 
Y% teaspoon of salt, 1-3 cup milk, few grains of pepper. Add a pinch of 
‘sage, summer savory or parsley, mix thoroughly. Enough for 1 roast chicken. 
Make a gravy as follows: 


GRAVY. Pour off the liquid from the pan in which the chicken roasted. 
Let this settle, remove 4 tablespoons of chicken fat and place back in pan; 
heat and add 4 tablespoons flour, When these have cooked and browned 
together, add a little at a time 2 cups of broth in which the giblets are 
cooked, season with salt and pepper. Chop the giblets very fine and add 


~ to the gravy. Cook all in pan till thick enough to pour nicely.—Mrs. Norman 


Scott, Mildmay, Ontario. 


ROAST DUCK. Prepare a dressing of bread crumbs, 1 onion, season 
With 1 teaspoon of sage, salt and pepper. Rub duck outside and in the salt 


and do not stuff too full. Lay a piece of bacon on breast and bake in a mod- 


erate oven i hour, if young. If old, parboil or steam until tender before 
roasting. Stuffing: 

STUFFING. One-half pound of onions, 3 cups of bread crumbs, 1 tea- 
spoon of sage, 1 duck liver, 1 teaspoon of salt, 4, teaspoon pepper. Mince, 
blanch and drain the onions, parboil the liver and chop very fine, combine 
with onions, bread crumbs and seasoning. This quantity is sufficient for 
one medium-sized duck.—Mrs, G. A. Austin, Cayuga, Ont. 


ROAST GOOSE. One large goose, 6 strips of salt pork, 1 cup water, 
salt, pepper, stuffing, apple sauce. After removing the feathers scrub the 


-goose in hot soap suds, then draw. wash thoroughly in cold water, wipe dry. 


Stuff, truss, sprinkle with salt and pepper and cover the entire breast with 
strips of salt pork. Place on the rack in dripping pan, pour out the water into 
the latter under the goose. Bake in a hot oven for 2% hours, basting every 
10 minutes. Serve with apple sauce. The recipe for stuffing is as follows: 


POTATO STUFFING FOR GOOSE. Two cups of hot mashed potatoes, 
1 cup crumbs, 4% cup of salt pork, chopped, 1 small onion, chopped, 44 cup 
of butter, 1 teaspoon of salt, 4% teaspoon of sage, 1 egg. Add to the pota- 
toes and butter, egg, onion, sage, crumbs and pork, mix thoroughly and use 
as stuffing—Mrs. W. Cooper, Stratford, Ontario. 

ROAST TURKEY. Clean, stuff and dress the turkey. Rub entire sur- 
face with salt, brush with soft butter. Place two strips of salt pork in bottom 
of roasting pan, lay in turkey and place several strips of salt pork over the 
breast and sprinkle lightly with flour. Roast in hot oven allowing 20 min- 
utes for each pound. When it starts to brown reduce heat a little. Baste 
every 15 minutes with fat in pan which has had added to it 2 cups of boiling 


STRONG CONSTRUCTION, EASY TO START, EASY TO OPERATE 

Mr. Samuel Barrow, Central Waterville, N.B., says:—The Magnet Engine 
gives every satisfaction. The Igniter is certainly a wonderful improvement, 
as it makes easy starting possible. Neighbours who own other makes, after 
seeing my 7 H.P. Magnet, are very much dissatisfied with their ignition 


systems. I am convinced the Magnet is the very best’-Engine in good work- 


manship, durability, strong construction and easy operating. 
O74 
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water. Turn frequently during cooking so that nirkee may prow evenly. : 
Stuff as follows: we 


TURKEY STUFFING, One Hee of fine bread crumbs, 4 iableenoniae 
butter, 11%4 teaspoons of. salt, 2 tablespoons of chopped onions, 1 lemon, 1 
tablespoon of chopped: parsley, 144 teaspoon of powdered thyme, %4 teaspoon oe 
of white pepper, 1 egg, 1 cup of country sausage, a little warm water. Mix — 
sausage with bread crumbs, add egg well beaten, butter, seasoning, grated — 
rind and strained juice of lemon, and moisten with a little hot water. Be 
careful not to make stuffing too moist. See that turkey is well plucked, — 
singed and wiped; fold over pinions, and pass skewer through them, thick 
part of legs and body, catching leg and pining.it on other side; now secure 
bottom part of leg, which should have feet cut off half way to first joint, 
fill breast of bird with stuffing and sew down skin. Gravy as follows: 


TURKEY GRAVY. Pour off the liquir in pan in which the turkey has Be: 
been roasted, skim off %4 cup of fat and return to pan, add % cup of flour, 
and brown over heat, add slowly three cups of stock made by boiling the 
giblets in water and cook for 5 minutes. Chop giblets fine and add to gravy. 
—Mrs. Geo. McMaster, Hamilton, Ontario. : 


DRESSINGS FOR TURKEY. CRANBERRY JELLY. Pick over ane 
wash 4 cups of cranberries. Put in a stew pan with 2 cups boiling water and 
boil 20 minutes. Rub through a sieve, add 2 cups of sugar and cook 5 min- . | 
utes. Turn into mould or glasses to cool.—Mrs, A. Farr, Brantford, Ontario.’ ~~ 


ROAST VENISON. Roast venison is best to be thoroughly larded, ~ 
using half a pound of pork to a leg or saddle weighing 8 to 10 pounds. Cut 
the flanks from a saddle and trim the haunch to good shape. Roast accord- — 
ing to general directions, basting at the end of the first five minutes and _ 
every 15 minutes after. It is very nice to use claret instead of dripping ~ 
in the pan, An hour and a quarter will cook it very rare; for most people an ~~ 
hour and three quarters will be none too much. Make a good gravy from — 
the drippings in the pan, adding stock made from bits trimmed away before _~ 
roasting. Currant jelly is usually served with it, but those who have once z 
tried barberry or wild plum jelly will never be contented with anything — 
else.—Mrs. J. P. Moore, Cochrane, Ontario. 


ROAST WILD DUCK, Wild game may be roasted plain or with stuff a 
- ing. The best authorities agree that it should not be stuffed. However, - — 
if stuffing is liked, use same as for chicken or turkey. If no stuffing. is 
used, a whole onion placed in the body of the duck while cooking will im oee 
prove the flavor, and should be removed before serving. If strong flavor is 
undesirable, soak duck in salt water for 24 hours before cooking. To roast: : 
Clean, truss and sprinkle with salt and pepper. Cover the breast with slices ay 2 
of salt pork. Place in dripping pan and pour 1 cup of water in pan. Putin © 
hot oven and cook half an hour, basting every 5 minutes with the drippings 
from the pan. Remove bacon and serve with currant jelly—Mrs, J. L. 
Morden, Rosenfeld, Man, 


ROAST PARTRIDGE, GROUSE, PHEASANT, QUAIL, PRAIRIE CHICK. _ 
EN, ETC. Do not cut off head until game is ready to dress. Scald in boil-. 
ing water so the feathers may be plucked easily without the skin being ~ 
torn. Draw carefully, wiping out with clean wet cloth. Part of the gamey’' — 
taste may be removed, if desired, by soaking in salt and water before placing: 
in the oven; Strips of salt pork or bacon may be skewered separately, from 
side to side, across the breast. In baking baste frequently. Thick slices of 
toast may be placed under each bird in the pan before taking them out, 
and so served. Coarse bread crumbs fried in butter, may be sprinkled over — 
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the bird on platter before being brought to the table. Bread sauce or brown — “s 
MAGNET IS PERFECT, EASY TO TURN AND CLEAN ees 4 


Patrick Sasseville, Chambord, Que., says:—I am well satisfied with my — a 
Magnet. It skims perfectly and is easy to turn and clean. In one (Ome a 2 
ts: Perfect.” : 
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gravy may also be used, as well as 2 or 3 tablespoons of butter put into the 
well dressed bird. When liver is used, cut up and roll same to a paste and 
mix with butter, salt, pepper, and spread on toast.—Mrs. T. L. Morden, 


Rosenfeld, Man. 
Vegetables 


in ‘cooking vegetables, cover those that grow under the ground such as 
onions, etc., leave uncovered all vegetables that srow above the ground. 
Always let water boil before putting vegetables in, and continue to boil 


. till done. © 
Cooking Time Table 


Asparagus—Boil 20 to 30 minutes, 
Beans, baked—Bake 8 to 10 hours. 

f Beans, string—Boil 1% hours. 
Beans, shell—Boil 1 hour, 
Beets, old—Boil 11% to 3 hours. 
Beets, young—Boil 50 minutes. 
Cabbage—Boil 20 to 60 minutes. 
Carrots—Boil 1 hour. 
Cauliflower—Boil 20 to 25 minutes. 
Celery—Boil 20 to 30 minutes. 
Corn, green—Steam covered 10 or 15 minutes. 
Cucumbers—Until tender. 
Onions—Boil 30 to 45 minutes. 
Parsnips—Boil 20 to 45 minutes, 
Peas, green—Boil 20 minutes. 
Potatoes, baked—Bake 35 to 40 minutes. 
Potatoes, boiled—Boil 20 to 30 minutes. 
Potatoes, raw fried—Fry 4 to 8 minutes, 
Potatoes, French fried—Fry 10 minutes. 
Spinach—Boil 25 minutes. 
Squash, winter—Boil 20 to 40 minutes, 
Tomatoes, baked—Bake 20 minutes. 
Tomatoes, boiled—Boil 15 to 20 minutes. 
Turnips—Peel and boil 20 to 30 minutes, 


BEANS, BOSTON BAKED. Two cups of white beans, 1 teaspoon 
mustard, 14 lbs. of salt fat pork,-3 tablespoons of dark molasses. Cover 2 
cups of white beans with cold water, let come to a boil and simmer gently 
for 10 minutes. Pour off water and wash thoroughly with cold water. Put 
beans in small crock. Add % lb. of salt fat pork and % teaspoon of mustard 
and 3 tablespoons of dark molasses. Cover with water and bake slowly five 
or six hours. Add more water if needed. Crock should be covered while 
beans are cooking—Mrs. A. Smith, Smith Falls, Ontario. 


STUFFED BEETS. Six large beets, 2 green peppers, 4 teaspoon of 
pepper, 2 onions, minced, 1 cup of bread crumbs, 1% teaspoon salt. Boil the 
beets in salted water until tender, Plunge into cold water, take off skins, 
carefully top ends from beets, remove the centre. Clean peppers, remove 
stems and seeds, put pepper pods in boiling water for 10 minutes. Make 

- a dressing of the crumbs, add the beet centres chopped with pepper pods and 
onions, butter and seasoning. Mix thoroughly and fill beet shells, place 
small piece of butter on top of each. Bake in a moderate oven.—Mrs. C. 
Pringle, Simcoe, Ontario. 


CAULIFLOWER. Plunge head into cold water, salted, several times to 
clean it. Have enough boiling salt water ready to which add 1 tablespoon 


WELL SATISFIED, IN USE TWICE EVERY DAY 
Mr. Riul Tremblay, Normandin, Que., says:—We are well satisfied with 
“our Separator. We use it all the time and nothing is wrong with it. 
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of sugar (this-keeps the cauliflower in its natural dolor makes it fonder a r 
improves flavor, Boil 20 minutes, drain, and serve with white sauce.—Mrs 
G. C. Newton, Wallace, N. 8. re 


ONION PIE. Pie crust, sliced onion, pepper, salt, cup of milk, oes 
butter, flour. Line pie dish with crust, one large onion sliced, sprinkle with 
salt and pepper to taste.. Beat 1 egg with cup of milk, pour over onion, 
place one or two small pieces of butter on top and sprinkle with flour to — 
prevent running over, cover with pie crust and bake. Can be eaten as pie 
or as a second vegetable.—Mrs, W. Turner, Hamilton, Ontario. 


ONIONS, STUFFED SPANISH. Peel onions then take out the centres, 
then parboil for.15 minutes and drain well. Mix with onion centres about 
double the quantity of bread crumbs, allowing 1 tablespoon of melted butter — 
for every cup of onions and bread. Season with salt and pepper and fill — 
onions, covering top with bread crumbs. Bake covered for an hour in a 
moderate oven, adding just enough water to prevent burning. Then take 
off cover and brown.—Miss Grace Hartley, Zenith, Alta. 


POTATOES, BAKED. One deep pan sliced potatoes, cover with fresh ee 
milk and put butter or cream on top, salt and pepper to taste. Bake till the 
top is nice brown and the potatoes are soft—Mrs. G. Hope, Sussex, N. B. 


POTATOES, CORNISH. One lb. of potatoes, 4% pint of milk, 1 egg, 2 — 
cunces of bread crumbs, 2 ounces butter. Boil the potatoes and mash. Add 
the butter and bread crumbs, beat the egg in the milk, and add to the © 
potatoes, season well, put in a grease tin and bake till brown. —Mrs. T. M. - 
English, Westland, B. C. . 


POTATOES, CREAM ED. To three cups of dried potatoes (boiled) add 
one pint of cream sauce, more seasoning if necessary and simmer ten min- 
utes. Or season cold sliced potatoes, cover with milk and stew until milk is 3 
reduced to one-half, then-add a little butter.—Miss Mary Dobson, Venlaw, — 
Man. , 






























POTATOES, MASHED. Peel and boil in salted water, drain and sweet se 
cream and some onions chopped fine. Beat till very light and foamy.—Mrs. — 
David C, Johnston, Whitewood, Sask. 


SCALLOPED POTATOES No. 1. Cut raw potatoes in thin slices and ~ 
place in a dish, covering with milk, and season well with butter, salt and 
pepper. Place in a hot oven and bake until done.—Mrs. J. F.. Whitley, Spen- 
cerville, Ontario. oe 


SCALLOPED POTATOES No. 2. Slice raw potatoes in dish, about an ~ 
inch deep, Pepper and salt, then sprinkle well with flour, then another ~ 
layer of potatoes, then pepper, salt and flour, until the dish is nearly full 
Now cover with cream and milk, then put small pieces of butter round the 
top and bake, serve hot, or are rich warmed up in frying pan for Sunday — 
dinners, after being baked the day neler. —Mrs. Wm. Rheintgen, Hamilton, 
Ontario. 


POTATO SOUFFLE. To 2 cups of washed potatoes, add 2 ianicepaces ; 
of melted butter and beat until light, then mix in it two well-beaten eggs ~ 
and cup of milk or cream and salt and pepper to taste, Beat thoroughly 
and bake in a buttered pudding dish in a quick oven until nicely browned.— 
Mrs. H. Snider, Nobleton, Ontario, 


TURNIPS, STUFFED. Peel and boil in boiling water, well salted, a ~ 
quart of medium-sized turnips, as soon as they are tender drain them, cut a ~ 
slice from the top of each, scoop out haif the middle with a teaspoon, mash 
the part taken with a little salt, pepper and butter, and the yolk of an egg, 


USED TWICE A DAY FOR NINE YEARS 3 

Mr. Andrew Doucette, Oyster Bed Bridge, P.EJ., says:—I am a constant cs 
user of your Magnet Cream Separator, which has given me good satisfaction. — 
Nothing wrong with it yet. Skims well, works well, and has been in use. twice - 
a day for the last nine years. 
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fill the turnips with mixture, put on each the slice cut from the top. Brush 
over with beaten white of an egg, set in a baking dish and brown in hot oven. 
Serve hot.—Miss A. M, Mason, Waasis, N. B. 


eee Pies and Pastry 


Pies, Pie Fillings, Tarts, Cream Puffs, Etc. 


FOR PASTRY. Puff paste is always used and is made from equal 
weights of flour and butter (or lard or shortening). When cne-half the 
weight of flour to the butter is used, it makes plain paste, when three-quar- 
ters of the weight of flour is used, the last quarter folded in, makes flaky 
or semi-puff paste. Ice cold water should always be used. Always mix it 
in a cool room. 


Butter makes crisp amber pastry, lard soft white pastry. 


It should be handled lightly and as little as possible in rolling and 
turning, if baking powder is used in making, it should be used as soon as 
made. If made with butter or shortening, it should be put in the ice box 
and let stand 12 hours before using. Baking powder and salt should be 
sifted with the flour before the butter or shortening is added. Butter or 
shortening should be cut lightly and not too thoroughly through the flour. 
Do not stretch pastry to cover the plate, roll it quite thin and a little larger 
than the plate to allow for shrinkage; let it He loosely in the plate. Allow 
more paste for the top than for the lower crust. After the filling is in place 
moisten the edge of the paste with cold water; set top paste in place and 
press the two edges together, keeping them lifted somewhat from the plate. 
Set all pies, no matter what the filling, into an oven hot on the bottom to 
bake the under crust before the filling soaks in, afterwards reduce the heat. 
When baking juicy pieces, place a funnel-shaped piece of paper in one of the 
incisions in the centre. Never grease a pie tin. Well-made pastry will 
grease its own tin. | 


Tarts and cream puffs, when made from puff pastry, are light, dry and 
flaky, and easily digested. 


4 PLAIN PASTRY. Two cups flour, % teaspoon salt, % cup butter, ice 
water, Mix flour and salt in a basin, cut in butter in small pieces into the 
flour with a knife, then rub it in with the tips of the fingers until it is all 
crumbled like bread crumbs. Work in a little cold water, getting it to a 
stiffish paste that can be rolled easily without either sticking to the board 
or rolling pin, the quantity of water varies, about one-half a cup is the aver- 
age. This must be rolled out at once to the desired thickness, if rolled too 
much it becomes heavy. 


Pies and Pastry Time Table 


Patties—15 to 25 minutes. 

Pie crust—30 to 40 minutes. 
Sealloped dishes—15 to 20 minutes. 
Pies—30 to 50 minutes, 

Tarts—15 to-20 minutes. 


BACKWOODS PIE. One cup brown sugar, 1 cup syrup Guavle syrup if 
convenient), % cup of sweet milk, piece of butter the size of an egg, yolks 
of three eggs, 1 nutmeg. Beat all together, lastly, adding the whites of the 
eggs well beaten. Bake with one crust in a moderate oven.—Mrs, Edward 
Murphy, Vienna, Ontario. 


NO. TROUBLE WITH MAGNET 
Mr. Wm. Miller, Devon Port, Halifax Co., N.S., scys:—Have had fourteen 
s years’ experience with the Magnet and in thct time have had no trouble 
< with it. 
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BANANA PIE. Bake a crust and let cool. Slice into it two bananas. 
Scald one cup of sugar, two tablespoons of flour and the yolks of two eggs. 
Cook until thick. When cool, pour into the crust and frost.—Mildred E. 
Lingard, Tene Cape, Hants County, N. S. 

BUTTERMILK PIE. Beat together, one egg, and one-half cup of sugar, ~~ 
butter, size of a walnut. Add one cup of chopped raisins, one cup of butter- aay 
milk, one teaspoon of cinnamon. Bake with two crusts.—Mrs, A. Ainscough, ~ 
Lake Point Farm, R. R. No. 1, Ladysmith, B. C. 

CARROT PIE. One cup of cooked carrots qhacieds % cup sugar, 2 
eggs. 1 pint of sweet milk, 2 tablespoons of molasses, 1 teaspoon of. cin- 
hamon, % teaspoon of ginger. Bake in one crust. Molasses may be omitted 
if desired.— Mrs. Metcalf, Emsdale, Ontario. . eS 

CHOCOLATE PIE. Two tablespgons of cocoa, dissolved in 1144 cups of «= 
milk, yolk of three eggs, 3-4 cup sugar, 1 teaspoon of flour. Thicken on 
stove. Turn into deep crust already baked, use white of egg for frosting or 
browning—Mrs. J. H. Birkin, Hamilton, Ontario. 

COCOANUT PIE. Two cups of milk, 1 cup of cocoanut, boil and thicken 
with corn starch, 2 eggs and save whites, 1 cup of sugar. Beat well and stir 
in while boiling.—Mrs. J. H. Birkin, Hamilton, Ontario. 

QUICK COCOANUT PIE. Have crusts already baked. For two pies 
take: Four cups milk, 1% cups sugar, let boil, add enough corn starch to 
make a thick paste. Remove from fire and stir in 1 cup of cocoanut, one | 
tablespoon of vanilla. Fill crusts, sprinkle tops heavily with cocoanut— ~— 
Mrs. M, Hugo Unland, Chesterfield, Alta, 

CRANBERRY PIE. Cook together 1 pint of cranberries, 4% cup water, 
14% cups sugar. Set aside to cool. Whip one cup of thick sweet cream with ~ 
1% tablespoons sugar and 1 teaspoon of vanilla. Fill fresh baked crusts oe 
’ with berries, cover with cream and serve.—Mrs, Nellie Doyle, Selby, Ontario. = 

CREAM PIE No. 1. One pint of cream, 2 tablespoons of flour, 1 level 
cup of sugar, lemon to taste.—Mrs. J. H. Birkin, Hamilton, Ontario. <a 

CREAM PIE No. 2. Three cups of new milk, 14% cups cream, 4 table- sie 
spoons of corn starch mixed in 1 cup of milk,4 eggs, yolks only, 2 teaspoons . 
of vanilla, pinch salt, 14% cups of sugar, whites of eggs for frosting. This 
will make 2 large or three small pies—Mrs. T. E. Harpet, Burpee, Ontario. 4 

SOUR CREAM PIE. One cup of sweet milk, 1 egg, 4% teaspoon soda, ~~ 
-% cup of dates or raisins, % cup sour cream, 142 teaspoon cinnamon, % cup 
of sugar, 144 tablespoons of cornstarch.—Miss R, Rothwell, Gilford, Ont.. ea 

KENTUCKY CRUMB PIE. One cup of bread crumbs, a little warm 
water, 3 tablespoons brown sugar, 1% tablespoon of butter, % cup cold water, * 
1 tablespoon of vinegar, % teaspoon of grated nutmeg. Moisten the bread &. 
crumbs with alittle warm water, then add the brown sugar, butter and a ig 
little cold water, vinegar and nutmeg. Turn into pie plate that has been 
lined with pastry. The top crust should be cut in strips and laid on lattice- a 
wise.—Miss Dorothea Smith, Graigbank, P. E. I. a 

DATE PIE. Yolks of 2 eggs, 1% teaspoon of ginger, allspice to taste, : 





salt, very little sugar, % lb. of dates chopped, cooked, 1 dessertspoon of 
flour, enough milk to fill pie. Bake with undercrust. Put the beaten whites 
on top and brown.—Mrs, A. Toews, Plum Coullee, Man. 

LEMON PIE No. 1. One cup of white sugar and 1 dessertspoon butter, 
beaten to a cream, break in 4 eggs (saving whites of two), beat well, and 
add 4 tablespoons of sweet milk, grate rind and squeeze out the juice of one 
lemon. Mix all together putting lemon in last. Pour into a crust lined 
plate and bake slowly. When done, spread with the beaten whites and 2 
tablespoons of soft sugar, return to oven to brown.—Miss Anderson, Hamil- 
ton. Ontario. 


EASY TO TURN AND CLEAN—ENTIRELY SATISFIED 
Mr. Simon Dixon, Cape Emage, N.B., says:—We have had our Magnet 
Cream Separator for five years, gives entire satisfaction, easy to turn and. 
clean. 
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LEMON PIE No. 2. Boil 2 cups of water in a kettle, add 1 cup of white 
sugar, add 1 grated lemon, add butter size of an egg. Beat the yolks of three 
eggs with 3 tablespoons of cornstarch, and add slowly to the boiling mix- 
ture. Boil 10 minutes, being careful not to burn.—Mrs. John L. Watson, 
Melancthon, Ontario. 


LEMON LIE No. 3. Grated piece of a rind and-juice of 1 lemon, to 
which add a cup of white sugar and a piece of butter half the size of an egg. 
Into 1 cup of boiling water stir 1 tablespoon cornstarch, beaten with the 
yolks of 2 eggs. Pour it over the crust. When done, spread over the top 
the whites, beaten stiff, with a little powdered sugar, Put in oven to brown— 
Maurice Mallett, Union Road. : 

MAPLE SYRUP PIE. One cup of maple syrup, 1 cup water, 1 teaspoon 
butter, 2 eggs, 2 tablespoons cornstarch, 4% teaspoon salt. Beat yolks, mix 
cornstarch in a little water, and butter which has been heated. Cook in 
double boiler until thick. Use whites of eggs for meringue. Bake crust 
first—Mrs. M. G. Hill, Ashton, Ontario. 


SWEET POTATO PIE. Mix well two cups cooked and mashed potatoes 
and half a cup sugar, two eggs, 3-4 cup sweet milk, and two tablespoons 
melted butter. Flavor with nutmeg or vanilla and bake in one crust. This 
is as nice as pumpkin pie.—Mrs, John Drysdale, Yorkton, Sask, 


POVERTY PIE. One large cup of milk, yolk of one egg, 2 tablespoons . 
of sugar, 2 tablespoons of flour, pinch of salt. Cook by setting in a double 
boiler, stir until scalded, then remove and cool, Flavor with lemon. Have 
your crust already baked and pour in the mixture. - Frost with the white of 
the egg beaten stiff, with one tablespoon of white sugar, and set in an oven 
and brown slightly.—Mrs. L. E. Mason, Ashton, Ontario. 


PUMPKIN PIE. Two cups of cooked and mashed pumpkin, 1 pint of 
sweet milk, 1 cup yellow sugar, little nutmeg, 2 soda biscuits rolled fine, 14 
teaspoon of giner, 144 teaspoon of cinnamon, 1% teaspoon of salt. Bake thor- 
oughly. This quantity makes two pies.—Mrs, James Harris, Regina, Sask. 


RAISIN PIE. One-half pound of raisins (stoned). Pour over them 1% 
cups of boiling water, let boil five or ten minutes. 1 small cup of gran- 
ulated sugar, 1 teaspoon of butter. Thicken with 1 teaspoon of cornstarch, 
wet with cold water, let come to a boil. Bake with two crusts in a quick 
oven.—Mrs. James Dargavel, Molus River, N. B. 


SNOW FLAKE PIE. Beat three eggs until light, add % cup of sugar, 
% cup of cocoanut that has been soaked in a pint of milk for half an hour. 
Add a teaspoon of vanilla, and turn into a deep pie dish that has been lined 
with light paste. When the pile is about done draw it from the oven, dust it 
quickly with sugar, then with cocoanut, then with sugar and run it back just 
a moment to melt the sugar. Serve cold.—Miss Leonia M. A. Sims, Bruno, 
Sask. 


SQUASH PIE. Mix two cups of stewed and sifted squash, 2 cups of 
milk, 1 cup of sugar, 1 teaspoon of salt, 2 eggs, 144 teaspoon of cinnamon 
and cloves. Line two pie plates, as for custard pie. Bake in a moderate 
oven.—Mrs. Harvey W. Purdy, Six Mile Road, N. S. 


WASHINGTON PIE. Two eggs, 1 cup of sugar, 1 cup of Sree cream, 
1Z teaspoon of soda, 1 teaspoon creamof tartar, 2 cups flour, lemon or nut- 
meg to taste. This will make three layers.—Mrs. John M. Weaver, Bliss- 
field, N. B. 


TRIED FOUR OTHERS—THE MAGNET THE BEST 
G. C, Laight, Secretary-Treasurer, Wabumum Agricultural Association, 
Wabumum, Alta., says:—The Magnet does all you claim for it. The Double 
Bowl Bearing and square gears put it ahead of any other Separator on the 
- market. It is easily operated and kept clean. I have used four different 
_ makes of Separators, but I claim the Magnet to be the best Separator on the 
market to-day. For strength, efficiency and simplicity it cannot be beaten. 


27 







Fillings fer Pies: 


APPLE LEMON FILLING. -Three large juicy apples grated raw, 1 jare 
cup of granulated sugar, 1 egg. Boil 10 minutes and keep stirring. When 
taken off stove add 1 teaspoon of essence of lemon.—Mrs. J. H. Birkin, — 
Hamilton, Ontario. oh 


FILLING FOR BUTTERMILK PIE. One cup of buttermilk, 1 cup sugar, 
2 dessertspoons flour, 1 teaspoon of extract lemon, 2 eggs, butter size of a. 
walnut. Boil buttermilk and sugar in double boiler, add the flour, rubbed i 
smooth in a few spoonfuls of the cold buttermilk, add the beaten yolks Of 
eggs. When cooked, turn into crust previously. baked and frost with the — 
whites of the eggs, beaten stiff, and to which has been added 1 tablespoon 
of white sugar. Brown lightly and serve hot or cold.—Mrs. Geo. Wilkinson, : 
Echo Bay, Ontario. 


LEMON FILLING FOR PIES. One egg, one cup of granulated sugar, 
one lemon grated rind, and all, little piece of butter. Boil an hour in double. 
boiler.—Mrs. Duncan Mason, Everett, Ontario. 


MINCE MEAT. ‘Two lbs. of lean beef, chopped, 1 lb. of suet, chopped, 
5 lbs. of apples, 2 lbs. of raisins, 2 lbs. currants, 3-4 lb. citron peel, 2% Ibs. 
brown sugar, 2 tablespoons of cinnamon, 2 tablespoons of mace, 1 tablespoon 
cloves, 1 tablespoon allspice, 1 tablespoon salt, 1 powdered nutmeg, vinegar 
and molasses to moisten also broth of beef (this, if put in fruit jars will 
keep).—Mrs. D. B. Honsberger, Stayner, Ontario. 


MINCE MEAT. One peck of apples (not pared), but washed and cored 
and put through a food chopper. 1 pound of raisins, choppel fine, % cup of 
suet, 4% teaspoon of cinnamon, 1% teaspoon of ground cloves, 4% teaspoon of 
nutmeg, 2 lbs. brown sugar, % cup vinegar, 1 large cup of coffee liquid... ~ 
This will keep a long time by putting in a crock and using as needed.—Mrs. 
Walter McKechnie, Ravenna, Ontario. —e 

MOCK MINCE MEAT. One peck of green tomatoes, chopped fine and 
well drained, 4% peck of apples, chopned fine, 2 tablespoons of salt, 2 table- 
spoons cloves, cinnamon and allspice, 2 lbs. currants, 2 lbs. raisins, chopped 
fine, 6 lbs. brown sugar, 1 cup vinegar, and 1 lb. beef suet. This recipe will ~ 
- keep any length of ae and will make delicious pies. Cook slowly on stove — 
for three hours——Mrs, E. Stapleton, Belgrave, Ontario. a ae 

TOMATO MINCE ae One peck of tomatoes, cut up, boil in water ce 
until tender, drain. Add four pounds of brown sugar, one pound of suet, — 
two pounds of raisins, one quart vinegar, salt and boil together, then one 
tablespoon of spice, Put away in jars. This will keep as ordinary mince 
meat.—Mrs. W. A. Noble, Rusagornis, N. B. 

RAISIN FILLING FOR PIES. One cup sugar, -boil in enough wates Rosie 
dissolve, 1 egg white, beaten stiff, 1 cup of chopped raisins. Add gradually — 
white of egg and ‘raisins, beat until light—Mrs. J. H. Birkin, Hamilton, 


Ontario. 
Tarts and Puffs 


BUTTER TARTS. One egg, 1 cup white sugar, 1 cup of currants, 3 — 
tablespoons of cream, 1 teaspoon vanilla, 1 tablespoon butter.—Mrs. John — 
Forsythe, Glasgow, Ontario. is 

LEMON TARTS. Juice and rind of two lemons, 2 cups sugar, 2 eggs, 
sponge cake crumbs. To make stiff, beat till smooth. This makes fn 
for 12 tarts.—Mrs. John Gamey, Forget, Sask. 


PERFECT SKIMMING, LITTLE WORK : 

Mr. Thos. D. Amboise, Nowvelle, Que., says:—We have used the Magnet. 

for twelve years and it has not cost us one cent for repairs. 
butter. factory in our vicinity, but we prefer doing our own butter-making . 
as the Magnet is such a perfect skimmer and gives such little work. oo 
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~The Trade-Mark of Quality 


Is placed on every Magnet Cream Separator and Magnet “By- 


Pass” Gasoline Engine we make. It is our pledge to you. It tells 


you that all Magnet machines made by the Petrie Mfg. Co. are 
given careful and thorough supervision during all stages of con- 
struction, and that they have been thoroughly tested and were in 


perfect working condition when leaving our factory. 














HAMILTON, | | + | + e CANADA. | 
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TAFFY TARTS. Make a pastry of 1% cups flour, 3-4 cup of butter nde 


“lard mixed, a little salt and water. Roll thin and line the tart-tins. Phen us 


put a little of the following fillings in each and bake until cooked, Filling: — 
One and a half cups brown sugar, 2 tablespoons hot water, 2 tablespoons ~ 
milk, % cup chopped raisins. Mix all together.—Hmmaline Andrews, me 


land Grove, Ontario. 


COCOANUT PUFFS. Whites of three eggs, fen to a stiff froth, 4 
tablespoons white sugar, 1 tablespoon cornstarch, cup of cocoanut. Bake 


in a slow oven on well buttered pans, till nicely brown.—Mrs, Hemer, Soda E , 


‘Lake, Alta. 
CREAM PUFFS. One cup boiling water, 1% cups butter. Boil water 


and butter together, while boiling stir in one cup of dry flour, stir rapidly 


until ingredients form smooth paste. Take from stove and when lukewarm, 
stir into the mixture, one at a time, 3 eggs, not beaten, stir this together 
until a smooth paste. Butter a large pan and drop on, in tablespoons, leav- 
ing room between, bake 25 or 30 minutes in a hot oven. When cool make a 


slit in the side with scissors and fill with nicely flavored custard or whipped 


~cream.,—Hrs. John S, Gamble, Carthage, Ontario. 


CREAM PUFFS No. 2. One and one-half cups flour, two-thirds cup of ‘ 


butter, 1 cup of water. Boil butter and water together, stir in the flour 
while boiling, keep stirring until the flour seems cooked, let coo! and add 5 


well-beaten eggs, drop on tins and bake in a quick oven. When cold fill ; 


with whipped cream.—Mrs. David Cook, New Hamburg, Ont. 


CREAM PUFFS No. 3. Take one cup of water, 4% cup. of lard and let — 
boil, then add 1 cup flour, take off the stove and beat till cool, add three 


eggs and beat for five minutes, drop on pans and bake in a quick oven. 
When cold, cut in two and fill with whipped cream.—Miss Cathie Johnston, 
Springbank, Alta. 


Griddle Cakes, Pancakes, Etc. 


When properly made are a delicious food, healthful, appetizing. and 


nutritious. When griddle cakes are full of bubbles on the top, and brown 
on one side, they should be turned over and browned on the other side. 
If large bubbles rise immediately to the top of the cakes, the griddle is too 
hot. Never turn a griddle cake twice; one turned twice will be heavy and 


indigestible. Use a firm piece of beef suet on a fork to grease a griddle. 


Do not grease soapstone griddle, Buckwheat requires more baking powder 
to lighten it than ordinary flour. 7 

PANCAKES WITH RICE. Two cups of boiled rice, % cup of milk, % 
cup of flour, 2 tablespoons of melted butter, 2 eggs. Mix in the order given. 
Beat thoroughly. Cook like griddle cakes—Mrs. R. J. Ouellette, 123 Booth 
St., Ottawa, Ontario. 


BUCKWHEAT GRIDDLE CAKES No. 1. Take 2 cups buckwheat flour, 


1 cup of wheat flour, 2 tablespoons baking powder. Good size pinch of salt. - 


Mix well together and make into thin batter with milk. Bake on a hot griddle. 
Serve hot with syrup.—Mrs. E. D, Matthews, Elora, Ont. 


BUCKWHEAT GRIDDLE CAKES No. 2. 1 level cup of buckwheat 


flour, % level teaspoon salt, 3 level teaspoons baking powder, %4 cup of 
milk, 1 level tablespoon sugar, 1 cup of water. Sift the dry ingredients 


together twice; add all the liquid at once; stir until thoroughly mixed; then © 


bake at once on a hot, well oiled, griddle. “Mrs. Frank Harrison, Pembroke, 
Ontario. 


FAR AHEAD OF OTHERS—EASY TO RUN AND CLEAN 


Mr. ——_—_, South_Gut,Off St. Annes,-N.S. s0ys Hal have treed tives 


or four different Cream Separators and have no hesitation in stating that 


the Magnet is far ahead of any we tried. It runs easily, skims perfectly, and ee 


is easily cleaned. 
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CORNMEAL GRIDDLE CAKES, Use 1 cup sweet milk or cold water, 
1 egg, 2 cups yellow cornmeal, % cup flour, 1 tablespoon of salt, 5 level 


teaspoons baking powder.—Mrs. James Gamey, Forget, Sask. 


Puddings and Sauces 


Puddings may be prepared in different ways, but are mostly made by 
boiling, steaming or baking. When boiling a pudding after the boiling point 
is reached, the boiling must be continued until the pudding is done; boiling 
water ony must be used if the water is to be replenished. Cold water is 
absorbed, making a heavy wet pudding. A steamed pudding need not be set 
to cook in boiling water, but should be kept at a uniform heat all the time, 
don’t lift lid and let cold air in for at least half an hour. Baked custards, 
or puddings in which eggs are used, should be set into the oven in a pan of 
boiling water, on many folds of paper, the water should not boil during the 
cooking. Such dishes are cooked when they feel firm in the centre. Always 
use linen or cheesecloth for puddings, never use soap in washing it, use pure 
water and trace of washing soda, 


: Time Table. 


Custard—30 to 45 minutes. 
Batter pudding—3:5 to 45 minutes, 
Indian pudding—2 to 3 hours. 
Rice pudding—1 hour. 
Custard in cups—15 to 25 minutes. 
Bread pudding—1 hour. 
Plum pudding—2 to 8 hours. 
Tapioca pudding—l1 hour, 
APPLE PUDDING. Stew apples with a half a cup of butter, 1 cup 


sugar, 14% cups flour, 1 teaspoon of baking powder. Bake in pie plates. 
Serve with cream.—May Duncan, Calgary, Alta. 


BAKED APPLES. Pare and core sweet apples, leave whole. Fill cavity 
in apples with dates and 1 teaspoon of sugar. Bake and serve with whipped 
cream.—Mrs. Wm, Shaw, Harrow, Ontario. 


ROLLED APPLE DUMPLINGS. Peel and chop fine tart apples, make 
a crust of one cup of rich buttermilk, one teaspoon of soda, and flour enough 
to roll. Roll half-inch thick, spread with apple, sprinkle with sugar and 
cinnamon, cut into strips two inches wide, roll up like jelly cake, Set the 
rolls in a dripping pan, putting one teaspoon of butter on each, Put in a. 
moderate oven and baste well into juice——Mrs. Tom Anderson, Carievale, 
Sask. 


BANANA CREAM. Peel the fruit and rub it through a coarse sieve,. 
add as much cream as you have fruit and pinch of salt. To one pint of this 
mixture, add 2 ounces of powdered sugar. Beat this until it is light and 
frothy, and put in glasses. Sprinkle blanched and powdered almonds over 
the top, and in the centre of each plate a candied cherry. Serve cold.—Mrs..~ 
Isaac Sanderson, Beaver Brook, N. S. 

BANANA CUSTARD. Boil 1 pint of milk, 1 cup of sugar, 3 tablespoons 
of cornstarch, boil till it thickens, let cool and flavor with vanilla, pour over 
sliced bananas and serve with whipped cream.—Mrs. K. M. Jorgenson, 
Theodore, Sask. 

BELVIEN PUDDING. One cup of molasses, %4 cup butter, 1 cup of 
buttermilk, 2 cups flour, 1 teaspoon of salt, 1 teaspoon of cinnamon, 1 tea- 
spoon of cloves. Steam three hours.—Mrs. C, Angus, Oshawa, Ontario, 


WELL PLEASED, NOT ONE CENT FOR REPAIRS 
H. W. Waldon, Sawyerville, Que., says:—I am well pleased with my 


| Magnet. It has not cost me one cent for repairs. 
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1 cup of chopped suet, 1 cup sugar, 1 cup raisins, 1 cup currants, 2 cups 
flour, some lemon peel, 1 teaspoon baking soda, spice to suit taste. Steam 
good for three hours, serve with sauce. This is good.—Mrs. Connoil 
Arkona, Ontario, Mail Route Thedford, R. R. No, 4. a 


CARROT PUDDING NEW. One cup of grated carrots, 1 cup sugar, 1 
cup ot currants, 1 cup chopped suet, 1 cup of grated. potatoes, 1 cup raisins, — o 
2 cups flour, 1 teaspoon of soda. Boil 3 hours.—Mrs. Alex. Hergott, Proton — 
Station, Ont. 


CHOCOLATE BLANC MANGE. Three tablespoons of cornstarch, 2 cups — 
of milk, % cup of hot water, 4 tablespoons of grated chocolate, 1 egg. Scald — 
the milk, dissolve the chocolate in 14 cup water, add cornstarch, moistea with 
the remainder of the water, then pour in the scalded milk, stirring all the | 
time, and cook for five minutes, beat the egg, add it and stir for a few BE. 
seconds, pour into the wet moulds and when firm turn out.—Miss Dorothea — See 
Smith, Craigbank, P. H. I. = 


CHOCOLATE BUR DING: Put over the fire, 1 quart of milk, and when | 


en and flavor to bie, Serve cold with whipped cream.—Mrs. ‘Isaac San- * a 
derson, Beaver Brook, N.S. 


BAKED COTTAGE PUDDING. One pint of flour, 1 cup milk, 2 tea- — ‘a 
spoons baking powder, 1 small cup sugar, 1 tablespoon butter. Bake half — : 
an hour. Serve with hot sauce—Mrs. J. A. Toews, Plum Coulee, Man. 


ENGLISH TRIFLE. Line a glass dish with macaroons and lady fingers, Za 
soaked in a wine glass of sherry and water, slice on bananas and sprinkle ~— 
2 tablespcons of strawberry jam. Pour over this a thin custard flavored . 
with vanilla to taste. Let stand to thoroughly soak. Then whip 1 pint of 
fine cream to firm point, almost to butter, and smoothly spread on custard, — 
then decorate with marishino cherries and preserved fruits. This is very ~ 
handy for a’ wedding dish, as it is pretty and delicious—Mrs. J. Knox; May 


field, Man. 4 
FIG PUDDING. One egg, 2 cups chopped figs, 2 cups bread crumbs, L a 
cup sugar, rind of 1 lemon grated, half candied lemon peel, 2 cups of suet, 
1 cup flour, 1 teaspoon baking powder. Beat eggs, add enough milk to = 
make nearly a cupful. One small teaspoon of cinnamon or any other spice — 
to taste. a 
SAUCE FOR THIS PUDDING. One-half cup of sugar, 2 tablespoons oe 
butter, yolk of one egg, 1 small teaspoon flour, one-half cup boiling water. e =a 
Stir on stove. When all is cooked, beat white of egg, stir in mel and add 4 
a little vanilla, —Mrs. A..B. Petrie, Guelph. zoe 


FROZEN FIG AND NUT PUDDING. One quart of sweet milk, 3 eggs, | ia 
1 small cup sugar, 1 teaspoon of vanilla, 4% lb. of English walnuts broken 





in small-bits, % lb. of figs, scalded a minute or two in hot water, then cut 2 
in small pieces. Scald the milk, beat the eggs, add the sugar, pour hot milk ~ aa 
into the eggs and cook until it coats a spoon. Add ingredients and when - 
cold freeze, and it is ready to serve.—Mrs: John Maier, Hilda, Alta. eee oe 
HARD TIMES PUDDING. % pint of molasses, 4% pint of cold water, oe 

1 tablespoon of melted butter, 1 teaspoon soda, 1 teaspoon cream of tartar. — 
Add a little salt, some spice, 2 cups currants, some raisins. Make this into — 
a batter, steam 2 hours. (Note:—The flour has been omitted from this — foe 
recipe, you will no doubt add this, putting in the requisite amount).—Mrs, — S. 
Neil Vancise, Grand Coulee, Sask. - 
PERFECT—EASIER.TO RUN THAN ANY OTHER oe 


Don. McFadyen, Cape Traverse, P.E.I., says:—I have been using the ae na 
net for ten years. I had tre bowl ‘changed for a size larger about five years — 
ago, and it is working as good as ever. It is the-easiest to run and clean OFS 
any machine I have ever seen and it is a perfect skimmer. 
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_ aaa LEMON. ‘SNOW. Juice of one lémon, 1 cup of white sugar, 2 cups of 
eowater: Boil these. together. Thicken with 1 tablespoon of cornstarch dis- 

; ‘solved in water, then add two well beaten whites of eggs when taken from 

: fire. Custard fer Lemon Snow:—Two yolks of eggs, 114 cups sweet milk, 
2 tablespoons white sugar, pinch of salt. Thicken slightly with cornstarch 
and boil on stove.—Miss Hllen Hammond, R. R. No. 1, Atwood, Ont. 


MAMA’S FAVORITE PUDDING. One cup of molasses, 1 cup currants, 

2 teaspoons baking powder, 1 cup suet, 1 cup raisins, flour to make very 

Stitt: Put in a floured cloth. Steam constantly for three hours.—Mrs. _ E. 
Rowley, Emsdale, Ont. Box 27. 


MARSHMALLOW CREAM. Whip half a pint- of chilled double cream 
until it will hold its form, sweeten to taste with powdered sugar, and fold 
in one dozen marshmallows that have been cut into shreds, one diced banana, 
and half a cup of chopped Maraschino cherries with enough of the cordial to 
flavor. Fill into tall slender glasses that have been lined with halved lady 
fingers, and ornament with a few of the cherries. Serve very cold.—Mrs. 
W. J. Black, Three Rivers, Que. 


PEACH DELIGHT PUDDING. Pare and half ripe peaches, crack a few 
of the stones and remove and blanch the kernels into a deep dish, put two 
layers of fruit and sprinkle each with sugar and a little butter over the top, 
and-add the kernels and one cup of water, prepare a rich biscuit crust, roll 

_ and trim to shape and lay over the peaches, bake, and serve hot with rich 
cream or sauce.—Miss M. Miller, Somerset, Man. 


PLUM PUDDING. One oe suet, 1 cup sweet milk, 1 cup of molasses, 
1 cup sugar, 2 cups currants, 2% cups raisins, 4 cups flour, 1 teaspoon of 
cinnamon, 1 teaspoon of cloves, 1 teaspoon of spice, 1 teaspoon of soda. 
Boil 3 hours.—Mrs. Thos. Robinson, Carstairs, Alta. 


RICE PUDDING. One cup rice, 1 cup raisins, % cup sugar, 144 teaspoon 
of salt. Add 5 cups of sweet milk and put it to cook 1 hour in a moderate 
oven.—Miss Jeannie Begrand, Hoey; Sask. 


SCOTCH PUDDING. Two cups sugar, 1 cup sour cream, three cups: 
flour, 3 eggs, 1 cup of seeded raisins, 1 teaspoon of soda dissolved in a 
very little hot water. Bake in a loaf.—Jennie Armstrong, Stoneleigh, Ont. 


SNOW PUDDING. Two cups water, 2 tablespoons cornstarch, 2 eggs 
(whites only), % cup of white sugar, pinch salt, lemon flavoring. Stir 
while cooking, cool. Boil water, add sugar and cornstarch, whites of eggs 
beaten to a stiff froth, add flavoring, beat all together and put in mould 
to cool—Miss Dora Edminds, Qu’Appelle, Sask. 


STRAWBERRY SHORTCAKE. Two cups flour, 1 large tablespoon 
sugar, 144 teaspoon of salt, well mixed in the flour, 1 cup sour milk, 1 tea- 
_ Spoon soda. Roll into cakes, then lay together with butter between, bake 
% of an hour, split and spread thickly with mashed strawberries and sugar. 
—Mrs. J. T. Sutherland, Blissfield, N.B.- 


SUET PUDDING. One cup suet, 1 cup raisins, 1 cup currants, % cup 
sugar, 1 cup molasses, 1 cup sour milk, 1 egg, 1 teaspoon soda, pinch salt. 
Steam or boil for 3 hours.—Mrs. John Wannamaker, Eldorado, Ont. 


CREAM TAPIOCA PUDDING. Take three tablespoons of tapioca, soak 
-in warm water for two hours, stir into 1 quart of boiling milk, let boil fifteen 
minutes. Beat together the yolks of three eggs and one cup of white sugar. 

Stir into the pudding and flavor to taste. Pour all into a baking dish. Beat 
the whites with three tablespoons of sugar to a stiff froth. Put on top of 
pudding and bake five minutes—Mrs. Alex. Loomis, Consecon, Ont. 


--RUNS AS NOISELESS AS AN ELECTRIC MOTOR FOR ELEVEN YEARS 

Mark B. Smith, Stanstead, Que., says:—My Magnet runs like an electric 
motor and has done so ever since I purchased it eleven years ago. It is easy 
to operate and wash and a very good skimmer. The Magnets are the World's 
Best by Heer Test: 








33 








BURNT CREAM SAUCE. One tablespoon of melted butter, 1 cup brown 
sugar. Brown together good, when browned stir in 5 teaspoons flour and _ 
let brown again. Have two cups milk on hot stove and pour milk in burnt 

cream, stir until it thickens. Let cool and serve with sweetened cream. 
Flavor with vanillaiw—Mrs. Wm. Harvey, Hillier, Ont. 


CARAMEL SAUCE. Use an equal quantity of white sugar and craton 
put sugar into an iron saucepan. Stir with a wooden spoon over a auick® 
fire until the sugar melts and turns an amber color, then add the water, 
and boil 2 minutes—Miss E. McGuire, Tavistock, Ont. 


LEMON SAUCE. One cup sugar, 1-3 cup water, 1 tablespoon butter, — 
1% tablespoons lemon juice. Make a syrup by boiling water and sugar for: 
8 minutes; remove from fire; add butter and lemon juice; strain, and serve 
with fritters or simple puddings. —Mrs. R. Greenwood, Shediac, N. B. ‘ 


CRANGE SAUCE. Two egg whites, few grains of salt, 2-3 cup of pow- 
dered sugai', 1 orange, % lemon. Beat whites of eggs and salt until very 
stiff; add sugar slowly, beating constantly; then add grated rind and juice 
of the orange and juice of the lemon.—Miss H. Selby, Windsor, N.S. 


Drinks 


The most satisfying drinks are really simple, as far as ingredients are : 
concerned. Home-made drinks being made from delicious fruit juices, pure 
milk, ete., and are the best thirst quenchers. 


In making cold drinks take care not to use too much sugar, as it takes 
off the “edge” which is_the life of the drink. Too much sugar in a drink 
acts as a heat producer, therefore your drink will not cool you off. All — 
drinks should be ice cold. Small lumps of ice in the glass floating in the 
crink makes it colder and nicer. ee 
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juice can be used instead of lemon juice, it is just as nice and satisfying. 


CHOKE CHERRY WINE. Put whole cherries through food chopper, 
put mixture in a crock, cover with vinegar and let stand 36 hours, drain 
off juice. Now take 1 cup of sugar to one cup of juice till all juice is used. — 
Boil 20 minutes then seal in bottles.—Geo. L. Sparling, Elm Creek, Man. 


‘DANDELION WINE. Four quarts of dandelion flowers, 1 inch of whole 
ginger, 4 quarts of boiling water, 1 lemon rind, 3 lbs. white sugar, rind of 1 © 
orange, 4% cake of yeast. Put petals of flowers in bowl, pour over them the _ 
boiling water, let bowl remain covered for three days. Stir it frequently ; 
and well. Strain liquid into preserving kettle, add the ginger, sugar and the ~— 
rinds of lemon and orange (stripped of white pith and thinly sliced). Boil 
gently for about half an hour. Thin yeast with a little water and when 
mixture in kettle cools lukewarm add yeast. Let stand for 2 days, let stand - 
in jug or cask 6 weeks before bottling. I have found dandelion wine pre- 
pared in this way will break up a cold quickly.—Mrs. H. L. Patterson, St. 
Jerome, Que. 


GRAPE JUICE. Ten pounds of grapes, 1 cup water, 3 pounds of white — 
sugar. Put grapes and water in kettle, heat until stone and pulp separate, 
then strain through jelly bag, add sugar and heat to boiling point and bottle 


tight. When serving use an equal quantity of water—Mrs. Wm. S. French, 
Grimsby, Ont. 


LEMONADE. Juice of 1 lemon, 2 tablespoonsful sugar, % cup water. 


Put sugar in cup, add water and stir until dissolved, add lemon juice and 
serve hot or cold as desired.—Mrs. W. S. Jones, Colborne, Ont. 


BEST SEPARATOR MADE, USING OURS 12 YEARS = 
Mr, Thos. H. Stanley, Charteris, Que., says:—We have been using the | 
Magnet for over 12 years and it is doing its work as good as ever. We think — 
at is the best machine made. Ky 





LEMONADE FOR THIRTY PEOPLE. Nine lemons, 3 oranges, 2 lbs. 
sugar, 1 gallon of water. Slice oranges and lemons, cover with sugar and 
let stand 12 hours. Mash with potato masher, add water, strain and serve 
with ice.—Mrs. J. K. Lowe, Lucknow, Ont. 


EGG LEMONADE. White of 1 egg, 1 glass of water, 1 tablespoon of 
sugar, juice of 1 lemon. Beat up egg until stiff, cut in lemon juice and add 
to the water in which sugar has been dissolved. A cooling pleasant drink. 
—Mrs. Tom Smith, Whitby, Ont. 


ORANGEADE. Juice of 1 lemon, rind of 1 orange, juice of 4 oranges, 
1-3 cup sugar, 2 pints water. Boil orange rind with 14% pint of water and 
sugar for five minutes. To the juices add this syrup and remainder of water. 
Serve with crushed ice, and slice of orange in each glass. (Makes 6 large 


. glasses).—Miss H. M. Roach, Hamilton, Ont. 


RASPBERRY VINEGAR. Two quarts raspberries, 3 cups vinegar, sugar, 


“honey. Crush and mix raspberries with the vinegar, let stand 3 or 4 days, 


stirring occasionally. Strain through a bag, squeezing hard, and to every 
pint of juice add one pound of sugar or two scant cupfuls of honey. Boil 
20 minutes and put up in bottles or glass jars. Two tablespoons will flavor 
glass of water. Blackberry or cherry wine can be made in the same way. 
Mrs. L. Wm. Brown, Aylmer, Ontario. 


RASPBERRY VINEGAR, No. 2. Two quarts of raspebrries, 1 pint of 
vinegar. Add to every pint when mixed, 1 pound of sugar. Boil 30 minutes 
and bottle —Mrs. J. H. Birkin, Hamilton, Ont. 


MILK SHAKE. Two tablespoons of chopped ice, 2% tablespoons of 
syrup flavoring, vanilla, chocolate, etc., 3, cup milk. One fresh egg may 
be used if desired. Put ingredients in glass, shake thoroughly, strain and 
serve.—Mrs. D. H. Bell, Kingston, Ont. 


Ice Cream, Water Ice, Frozen Desserts 


“There are two general forms of Ice Cream. One in which the materials 
are frozen uncooked, and the other in which the materials are cooked be- 
fore freezing. 


Ice Creams are mixtures of milk and cream, sugar and flavoring, turnea 
into the can of a freezer, surrounded with a mixture of ice (38 parts), rock 
salt (1 part) to freeze it. If allowed to freeze without stirring the cream 
will be course grained and icy, if stirred will be smooth and creamy. 


The principal ways of freezing Ice Cream are:— 
= 1. With a Freezer. 
2. With a Vaccum Freezer. 
3. With a home-made Freezer. 
The first-two outfits can be bought from any dealer. You get a book 
of instructions with each one telling how to use it. 


A home-made Ice Cream Freezer is made from a two-quart milk pail 
with a tight-fitting lid, and an ordinary wood pail. 
DIRECTIONS FOR MAKING AND USING A HOME-MADE FREEZER 

Crack ice in a piece of sacking until fine, and mix with coarse salt in 
proportion to 3 parts ice to 1 part salt. Put a two-inch layer of this mixture 
in bottom of wood pail, then place milk pail, in which cream has already 
been poured. Pack the ice mixture closely around tin pail to within one inch 
of the top. Cover the whole pail with a piece of old carpet or sacking. 
About every five or ten minutes, wipe off pail lid with dry, clean cloth, then 
remove lid, and cut down cream that has frozen to sides with a silver-plated 


USED SEVEN YEARS—GIVES EXCELLENT SATISFACTION 
Mr. Albert Schurman, Central Bedeque, P.E.I.,says:—I have been a user 


of the Magnet Cream Separator for seven years. It is giving excellent 





satisfaction. 
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with carpet, and set away in a cool place for three or four hours to ripen. — 


Be sure to- remove all salt water from outside of pail before opening, Tt 7 E 
cream sticks, wrap a cloth wrung out of hot water, about freezer pail for 
a moment, This pail method is even better for ices than for Ice Creams. 


=. 


Moulding Ice Cream 


Bricks and Fancy Shapes 
If you wish to mould Ice Cream or serve it in forms, have your mould ~ 
ready at the time you remove the dasher from,the can, and also have ready 
a tub or bucket containing a mixture of coarse ice and salt. Moisten the 
mould with cold water, then fill it quickly with Ice Cream, pressing it down 
with a spoon to fili every part of the mould. Lay a piece of wax paper, or — 
strong manilla paper, over the Ice Cream, large enough to project beyond ~ 
the edges when the lid is on; put on the lid and imbed the mould in the bed — 
of salt and ice. Cover with a piece of carpet and stand aside for one or two ~ 
hours, 


Or, in place of using the paper after you have filled the mould, put on — 
‘the lid and stand it in the tub of ice and salt. Take a narrow piece of muslin — 
sufficiently long to bind the joint of the lid, dip it into melted butter or suet, — 
bind it quickly around the joint, then imbed the mould in the salt and ice. ~ 


When ready for use, lift the mould from the ice, wipe’it carefully, ~ 
plunge it into a pan of warm water, remove the lid and paper (or strip of 
‘muslin and then the lid), and turn the mould out carefully on a napkin 
placed on a dish. If it should stick, wait a moment or two, as the heat of 
‘the room will, as a rule, loosen it. se 


W ater Ices 


There are three ways of making or preparing ices. One by boiling the 
water and sugar, by simply mixing the water and sugar without cooking. — 
The third by boiling water and sugar and dissolving a little gelatine in the __ 
‘hot water and sugar. The cooked is decidedly the best method. An un- a 
cooked ice lacks body and melts rapidly when exposed to the air. When 
sugar and water are boiled the time must be noted exactly, the scum ~ 
removed and the syrup strained while hot through a fine cloth. The freezer — 
must be packed precisely the same as for Ice Cream, but the water ice  — 
must not be stirred continually, but occassionally, You can give the crank 
a few very slow turns, then let it rest, then turn slowly as before and rest — 
again, and so continue till the water ice is frozen pretty hard. It must not- — 
be light and frothy. A much longer time is required to freeze water ice — 
than Ice Cream. When the mash is sufficiently frozen, take out the dasher, — 
scrape down the sides of the can, put a cork in the lid, cover with a piece of — 
carpet, and stand aside two or three hours to ripen, that is, to become 
mellow and smooth. Fruit jelly may be used in place of fresh fruit, allowing — 
half a pint of jelly to each quart of water, sweetened to taste. When the — 
water ice is to be served in forms, proceed precisely the same as for the 
moulding of Ice Cream, as 


MY SHPARATOR DID SUCH GOOD WORK MY NEIGHBORS ALL 

PURCHASED MAGNETS ; 

Miss Amy Stamford, Stavely, Alta., says:—My neighbours now all own _ 

Magnets. Mine did such good work they were convinced it was the best — 
“machine, It turns so easily, the children are always anxious to do the. 

separating. Lee ae 
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es DICE CREAM. Whites of 4 eggs, 4 tablespoons powdered sugar, 
1 pint brick Ice Cream, sheet spong cake, flavor. Crushed nuts if desired. 
Beat whites of eggs until stiff and add powdered sugar gradually while beat- 
ing constantly, then add the flavoring (and powdered nuts, if used). Ona 
‘smooth board lay a sheet of letter paper, on the paper place the sponge 
cake, turn Ice Cream on the cake, having cake extend 144 inch beyond cream, 
Cover with meringue and spread smoothly, sprinkle thickly with powdered 
sugar and bake in a hot oven until a golden brown, which will be in 5 or 6 
minutes. The thick board underneath and the meringue around the Ice 
Cream protect it from the heat of the oven, so that it does not melt at all 
while the meringue is cooking; slip off the paper on to the serving dish 
and serve in slices (cake, Ice Cream and baked meringue).—Mrs. J. A. 
Crawford, Guelph, Ontario, 


CHOCOLATE ICE CREAM. Three cups of milk, 3 tablespoons flour, 
2 cups of sugar, 5 tablespoons of chocolate, 2 eggs, 2 tablespoons hot water, 
% teaspoon of salt, 1 quart of thin cream, Scald milk, Mix flour and halt 
the sugar and add eggs, slightly beaten and salt; add mixture gradually to 
scalded milk, stirring constantly until mixture thickens ,and afterwards 
occassionally; cooking twenty minutes. Melt chocolate over hot water, add 
one-fourth cup of the rest of the sugar and balance of hot water, Stir until 
smooth, beat until frothy, add to cooked mixture (strain if necessary), add 
rest of sugar and cream. Cool and freeze. Let stand a couple of hours 
before using—Mrs, W. Ball, Hamilton, Ontario. 


MAPLE ICE CREAM. One cup of maple sugar, 1 cup of milk, 1 quart 
of cream. Grate, scrape or shave the maple sugar, add it to the milk and put 
on stove until the sugar is melted, when cold, add to the cream, Put in 
freezer and turn 15 to 20 minutes, remove dasher, and_repack, cover and 
ripen for 2 hours -(when cream starts to thicken, broken walnuts can be 
added, making Maple Walnut Ice Cream).—Mrs. J. LaClair, Gramby, Que. 

~*~ ORANGE DELICIOUS. One cup of thick cream, 2 cups sugar, 1 cup 
thin cream, 1 cup water, 2 cups orange juice, 2 egg yolks. Boil and freeze.— 
Mrs. Hertheringion, Melita, Man. 

STRAWBERRY ICE CREAM. Three pints of cream, 2 cups powdered 

sugar, 2 whole eggs, 1 quart of ripe strawberries, 1 cup of powdered sugar, 


-2 teaspoons extract vanilla. Mix cream, 2 cups of sugar together, place on 


fire and stir constantly until it boils, remove and strain, place in freezer and 
freeze, Prepare 1 quart of berries, add the cup of powdered sugar, crush 
toa pulp. Let stand half an hour, add this pulp and vanilla to frozen cream; 


' mix in well. Give freezer a few additional turns to harden, and serve.— 


Mrs, A. U. Cook, Port Stanley, Ontario. 


VANILLA ICE CREAM. One teaspoon of powdered gelatine, 1 cup of 
cold milk, 1 quart of scalded milk, i quart of cream, 2 cups sugar, 2 table- 
spoons of vanilla, pinch of salt. Scak gelatine in cold milk 5 minutes and 
dissolve in scalded milk, add cugar, and when sugar is d:ssolved, strain 
mixture into 3-4 of the cream and add flavor, freeze. Whip balance of cream 
and add to cream in freezer, when it begins to thicken finish freezing, and 
let stand a couple of hours to ripen—Mrs, A. L. Nairn, Weiland, Ontario. 

GRAPE JUICE PARFAIT. One-half cup of grape juice, 1 cup sugar, 
yolks of three eggs, 2 cups whipped cream. Mix grape juice and sugar, bring 
to a boil and cook until it will spin from tip of spoon. Have ready yolks 
“of three eggs, beaten well, pour grape juice syrup upon eggs and add 2 cups 


_of whipped cream. Turn into mould and pack in ice and cait, and leave 


for three hours.—Mrs. J. W. Gow, Grimsby, Ontario. 


USED EVERY DAY FOR NINE YEARS—BEATS THEM ALL 
Mr. Thomas Smith, Havelock, N.S., says:—I have had tie Magnet nine 


—_-yeers and have used it all the time. It still does its good work and has not 
cost me one cent for repairs. I have seen a number of Separators in moon, 
—-- -but the Magnet beats them all. 
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HOME-MADE SHERBETS. Three-quarters cup of fruit juice or crushed 
fruit, % cup of sugar, 1 pint of good milk. Mix juice or fruit with the sugar, — 
stir until sugar is dissolved, then add the milk slowly. If added quickly — 
and the fruit is very acid, the milk will curdle. This is rather unsightly, — 
but does not impair the quality or appearance of the sherbet after it is 
frozen, Stir constantly while freezing. Set aside for an hour or two. before =m 
serving.—Mrs. H. G. Dawson, Pembroke, Ontario. > es 


FRUIT MOUSSE. Use crushed pineapples, raspberries or strawberries, 
1% pint of crushed fruit, 3-4 tablespoon of gelatine, % pint of best cream, — 
14 cup sugar, % tablespoon of cold water, 3-4 tablespoon of hot water. Dis- 
solve in hot water, gelatine previously soaked in cold water. Set in pan 
of ice water and stir until it begins to thicken; then fold in the cream which 
has been beaten stiff, add the fruit and sugar. Pour in a mould, cover, 
pack in ice and salt equal parts, Let stand three hours. Serve. If fresh 
fruit is used for each pint: of fruit, use 1 cup of sugar, mix and let stand ~ 
1 hour, then mash and rub through sieve and mix as if crushed fruit.—Mrs. 
A. G. Rodgers, Grimsby, Ontario. 


ORANGE WATER ICE. Two cups water, 1 cup sugar, 1-3 cup lemon 
juice, 1 cup of orange juice, few gratings orange rind. Boil water, sugar and. 
orange rind for five minutes, cool, add orange and lemon juice, strain and 
freeze, using 3 parts ice to 1 part salt; when finished, repack in 4 parts ice 


and 1 of salt, set aside to ripen.—Mrs. M. EH. Thompson, Winnot, B.C. 


Cheese 


So far as food value is concerned, cheese is entitled to be considered 
as directly comparable with meat. 


It is made from milk, the most perfect ie all foods, and contains all its 
value in concentrated form. The Laplander makes it from Reindeer milk, =a 
in many countries goat milk is used, but the chief “Cheese Animal” is the 
cow. 


Cheese is solidified milk, It is made by curdling whole milk with 
rennett, separating the whey from the curd, pressing the solid that remains 
and curing it in cellars, storehouses or caves under varying degrees of 
temperature and for varying lengths of time. 


Cheese is not only most piquant and appetizing, but in its many varia- 
tions of flavor it stands alone; it is easily and thoroughly digestible. It may 
be eaten raw. It can be cooked in so many ways that it can be served as the 
main dish once every week. It is best served along with starchy foods, as 
bread and potatoes, with a fruit and vegetable to make up the balance of the 
meal, 


CHEESE BALLS. One cup of grated cheese, 3 egg whites, 1 teaspoonful - 
salt, 1-8 teaspoonful pepper.. Beat egg whites until stiff; fold the grated 
cheese into whites, add seasoning and let stand for 15 minutes. Make into 
balls the size of a walnut, and fry in deep fat until golden werent —Mrs. E. 
Robinson, Stayner, Ontario. 

COTTAGE CHEESE. One quart of milk, thin cream,-salt, pepper. Use 
a quart of sour milk. Set it on back of stove until whey is well separated 
and curd feels firm all the way through. Drain. Cut curd with spoon and ~ 
pour boiling water over until curds curl on edges, Drain on bag and squeeze 
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water out, chop fine and add salt and pepper and thin cream, either sweet 
or sour, according to taste——Mrs. H. Hingeton, Sunnyside, Ontario. <= 
CUTS FEED AND SAWS ALL HIS WOOD WITH MAGNET ENGINE y 


Mr. Wm. H. Powell, Oshaiva, Ont., says:—I have one of your Magnet En- 


gines, which I have put on truck with top on so I can pull to anywhere I =. 
want it. I cut all my feed and say all my wood with it. I am sure it is w me 
handy man on a farm where you haven't help. ay a 
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CHEESE CROQUETTES. Three tablespoons butter, 2-3 cup of milk, 
1 cup of grated cheese, few grains cayenne, 4 tablespoons flour, 1 egg, salt 


cand pepper, dry crumbs. Make a thick white sauce by melting butter, stirr- 


ing in flour, gradually adding milk and stirring over the fire until well 
thickened. Add the egg yolk and stir until well mixed, then add the grated 
cheese. AS soon as the cheese melts, remove from the fire and season 
with salt and pepper. Spread in a shallow pan and cool, Shape into cro- 
quetes, dip in crumbs, then into egg white, which has been slightly beaten 
and diluted with water (cold). Dip in crumbs again and fry in deep fat or 
brown in the oven.—Miss Hthel McCall, Paris, Ontario. 


CHEESE FRITTERS. One-quarter cup of butter, 4% cup of flour, 4 
cup of corn starch, 3-4 cup of grated cheese, 144 teaspoonful salt, 2 cups of 
scalded milk, yolks 2 eggs. Melt butter and when bubbling, add flour, corn- 
starch, salt and milk gradually. Cook three minutes, stirring constantly, 
add yolks of eggs, slightly beaten, and one-half cup of grated cheese. Pour 
into buttered shallow pan and cool. Turn on a board, cut in shapes to suit. 
Place on platter, sprinkle with remaining cheese and brown in oven.—Mrs. 
H,. Lloyd, Sunnyside, Ontario. 

LEMON CHEESE.: One pound of sugar, 1% pound of butter, 3 lemons, 
the grated rind of one or two, and the juice of all three, 6 eggs. Simmer 
until it thickens and put into jars. This will keep for a year, and is very 


- nice for layer cakes, tarts, etc., when you are tired of jelly and have no 


time to make a filling—Miss M. Piegh, Wapinka, Man. 

MACARONI AND CHEESE WITH TOMATOES. Break the contents of 
a package of macaroni into boiling water, as per directions, when cooked, ~ 
drain and put into saucepan with one can of tomatoes, let simmer a few 
minutes, then add a cup or more of grated cheese, and butter the size of 
two eggs. Let simmer for another five minutes. Pepper well and serve.— 
Mrs. Louis Gerard, Forget, Sask, 


CHEESE OMELET. Take 2 ozs. ~ grated cheese, 1 egg, 3 tablespoons 
of cream or milk, beat well together, put in deep buttered plate, and bake 
in quick oven. Serve immediately.—Mrs. J. Knox, Mayfield, Man. 


~ CHEESE PUDDING. Boil 1% cups of milk and pour it over a cupful 
of bread crumbs, and % ounce butter. Add 2 ozs. grated cheese, the yolk 
of one egg, salt and pepper and mix thoroughly. Stir in lightly the stiffly 
whipped white of one egg, pour into greased pie dish, and bake twenty 
minutes.—Miss Jane Stormont, Duxbury, Alta. 

CHEESE SOUFFLE. Three ozs. bread crumbs and boil in 3-4 cup of 
milk, Add 3 ozs. butter, % teaspoonful mustard, 4% teaspoonful salt, a pinch 
of pepper, 6 ozs. grated cheese, 3 egg yolks. Beat over fire. Stir in the 
whites, well beaten. Put into baking dish and bake 5 or 10 minutes in mod- 
erate oven.—Mr. Robinson, Bellevue Ranch, 

CHEESE STRAWS. One cup flour, 1 teaspoon baking powder, dash 
cayenne, 4% cup of grated cheese, pinch salt, Roll very thin, twist in narrow 
strips and bake in quick oven.—Miss F. A. Eden, Delia, Alta. 

WELSH RAREBIT. Cook together until thickened, 1 cup of milk and 
a tablespoon each of butter and flour; add a cup of grated cheese and a tea- 


--spoon of mustard, stir smooth and serve on soda crackers.—Miss Ruth Lewis, 


Escumenac, N. B. 


MAGNET “BY-PASS” ENGINE FOR SIMPLICITY, DURABILITY 
AND POWER 

Mr. F. J. Watson, Grand Coulee, Sask., says:—I cannot speak too highly 
of your Magnet “By- -Pass”’ Gasoline Engine which I bought from you some 


time ago. We are using the Engine for crushing grain, using a ten-inch 


hopper, and find it has lots of power to spare, crushing as fine as anyone 
would wish. The high.tension ignition is the great thing, doing away with 


batteries to start with. I consider that your Engine has not its equal for 
simplicity, durability and power. 
“ee, : 
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| EHges contain very valuable food material, and. can be used in evel 
household in a great many ways. 


Better results are obtained from fresh eggs, but if properly. preserved, es 
they can be used for the majority of household purposes. = 


To test eggs make a brine by mixing 2 ounces of salt with 1- pine or 
water. A fresh egg will sink to the bottom of this mixture, an egg 1 day old 
will sink. below the surface, but not to the bottom, one 3 days old Via fae 
just immersed below the liquid. If more than three days old, will float on vie 
the surface. 


To obtain the greatest amount of nutriment from “boiled” eggs, thes 
should be cooked as follows: Put the desired number of eggs in a saucepan =e 
and cover them with boiling water, cover the saucepan with a lid; and ~— 
remove to the back of range, where water will not boil, Cook from six to — 
eight minutes, if liked ‘soft boiled,’ forty-five minutes, if liked “hard.” 
Poached eggs should not be cooked in boiling liquid, whether it is milk, 
water or mixture. The liquid should be kept just below boiling. point. . 
Scrambled eggs should not be allowed to boil while they are being cooked. — 
The tenderness and flavor of your “egg dish” will more than repay you for — 
the extra trouble you have taken when these rules are remembered and ~— 
followed. 


BAKED EGGS. Sprinkle a shallow pan with layer of cracker crumbs, — 
on which to break eggs. Leaving each egg separate. Add butter, pepper ~~ * 
and salt, sprinkle again with cracker crumbs, cover with milk, put in oven ~ 
and bake ten minutes.—Mrs. A. Nesbitt, Wyoming, Ontario. i 


CURRIED EGGS. One tablespoon of butter, 1 small onion; 1 small — 
apple, 2 tablespoons of flour, Worchester or Chutney sauce, 44 teaspoon of . 
salt, 4% pint of milk, 4 or 6 hard boiled eggs, 1 teaspoon curry powder. Boil ~ 
eggs till hard, peel and place in cold water until required, Place in enamel 
saucepan the butter and the onions and apple, cut up fine. Boil a few min- 
utes, but do not let them brown. Mix the flour, curry powder and salt well” — 
together and add the milk gradually to them. Mix with the boiled onion 

‘and apples and simmer for 15 minutes, stir occasionally and pass through 
strainer, cut eggs in halves or quarters to mixture, put back on stove till 
thoroughly heated. Serve with Worchester or Chutney sauce or pial eee 
Mrs. W. J. Blakely, Stayner, Ontario. 


EGGS IN NEST. Macaroni in sticks, poached eggs, formate sauce. Cook — 
macaroni in salted: water until tender. Keeping it in as long pieces as _ 
~ possible. When ready to serve, coil macaroni on a platter to form rings 
or nests, drop a poached egg in ‘center of each, and if desired pour over all 
some tomato sauce, Serve hot.—Mrs. Wm. McArthur, Welland, Ontario. 


MRS. GRANT’S OMELET. One cup of sweet milk, 2 tablespoons flour, 
1 dash of pepper, 2 tablespoons of butter, 144 teaspoon of salt, 5 eggs. With 
the first five ingredients make a white sauce; stir this gradually into the 
beaten yolks of the eggs, then fold in the whites of the eggs, beaten dry, 
melt two more tablespoons of butter in the omelet. Fine chopped ham, 
chicken, etc., may be added to the sauce with the yolk—Mrs. John Maier, — 
Hilda, Alta. “ 

POACHED EGGS. Salt, eggs, toast, pepper. Have water well salted, 
and not let it boil hard. Break the eggs separately into a saucer and slip 
gently into the water; when nicely done, remove with skimmer, trim neatly — 
and lay each upon a small thin square of buttered toast, then sprinkle tS 


-HASY TO CLEAN—WOULD USE NO OTHER 

Mrs. Robt. Reid, Farm Point, Que., says:—I have used the Magnet for 
nine years and would not wish to change it for any other kind. Tt ESE Bhs 
to clean. 





































oe salt and pepper, Can be used with fried ham asa change from fried eggs.— 
_ Mrs. Robt. P. Stewart, Orillia, Ontario. 


SCRAMBLED EGGS. Higgs, milk or cream, salt, pepper, butter, toast 


or ham if desired. Beat number of eggs required, add one tablespoon of 


milk or Magnet cream for each egg. Salt and pepper. Melt small piece of 
butter in shallow pan, turn in beaten egg mixture and Sstirr till set. Chopped 


- boiled ham can be cooked in if desired—Mrs. C. G. Potter, Milton, Ont. 


EGG TOAST. Beat three eggs, yolks and whites together, thoroughly; 
add two tablespoons of rich milk. Melt two tablespoons of butter in frying 
pan, dip slices of bread in egg and then fry till brown. Serve hot.—Miss 


Mildred L. Hockley, Uxbridge, Ontario. 


Bread 


The secret of making good bread lies in using good flour, good yeast and 
the carrying out of each operation of the process carefully, and in the same 
way each time. Always sift flour before measuring, 


MIXING. Be careful about the temperature of the room. Never mix 
in a cold room as dough will take on the temperature of the room, Use 


. warm flour and bowl; be careful that the sponge is properly covered and 


set where it will be warm (not hot) throughout the night and free from 
draft; don’t let dough or loaves become chilled. 

KNEADING. Push the dough with palm, curving fingers to keep dough 
from flattening too much. With every push turn dough one-quarter way 
round and fold over. 

Knead quickly and lightly until it is SHLOOUN and elastic and does not 
stick to the fingers or to the board. 

The purpose of the first kneading is to thoroughly distribute the yeast 
(about 10 minutes); the purpose of the second kneading is to break up the 
bubbles and to distribute the gas evenly throughout the dough (about 
2 minutes). 

RISING. Two risings are quite enough if ingredients are carefully 
blended. To keep bread dough from forming a crust or skin while rising, 
grease lightly bottom and sides of bow] and roll dough over in it until out- 
side is covered; a crust at this stage should be avoided, as it may leave i 
streak in the finished. bread. 


Dough is properly risen when it has doubled its original bulk. It is 
then ready to mould into loaves. 


MOULDING. Mould into loaves about half the size of bread pans. 
The less you handle the dough when shaping into loaves, the better. 


The less flour used at this stage, the nicer the bread. In fact, par- 
ticular housewives absolutely refuse to use dry, raw flour in moulding. To 


work in dry, unfermented flour after fermenting the dough for hours, is 


really to invite streaky bread, lumps of hard dough, holes, etc. 
Grease both bread and fingers, and in this way avoid raw flour in 
moulding bread. 
BAKING. It is important to have the oven very hot. 400 to 425 degrees 


Ze F.-for the first fifteen minutes, Then reduce gradually to about 300 degrees — 


~ # An oven thermometer will prove helpful in arriving at these tempera-. 





tures. Bread should bake for about fifty minutes, The bread is done when 
it leaves the sides of the pan freely. 

COOLING. Remove loaves from pan as soon as baked; cool uneovered: 
Bread must be thoroughly cooled before being placed in pread box. 2 
THN YEARS IN USE, GOOD AS NEW 

oF red. merdusor. Riley Brook, N.B., says:—I have used my Cream Separ- 


_ ator eee ten years and find it is as good as new. 
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Baking Time Table 


LO al SBread ane vce Muni he eee 40 to 60 minutes. 
Grahanreprer. dacs tat so wo eee 35 to 45 minutes, 


WHITE BREAD SPONGE. One cake of yeast, 1 pint of lukewarm 
water, 1 quart (1 pound) flour, In the evening soak yeast 20 minutes in 
lukewarm water. Mix with flour to medium sponge, Cover. Let rise in 
warm place over night. Potatoes may be used in this sponge if desired. 
Dough:—One pine lukewarm water, 2 teaspoons salt, 1 tablespoon sugar, 
1 tablespoon lard, about 2 quarts flour, Early in the morning mix sponge,. 


as above, with water, salt, sugar and lard. Add flour and mix to medium 


dough. Knead about 15 minutes; let rise 2% to 3 hours. Knead down again; 
let rise about an hour. Mold into 5 loaves; let rise to double size, bake 45 


to 60 minutes in a moderate oven. Warm flour before mixing. Avoid ma- 


terials being chilled. Rolls and coffee cake may be made by adding sugar 
and shortening to part of the bread dough.—Mrs, A. Watson, Medicine Hat, 
Alta. 

BROWN LOAF. One cup yellow sugar, 1% cups graham flour, 1% 
cups white flour, 1 cup sour milk, 1 cup sour cream, 1 teaspoon soda, 1 cup 
of raisins. Bake 1 hour in a slow oven.—Mrs. Leslie Cowan, Gainsboro, Sask. 


BROWN SUPPER BREAD. Two eggs, 1 cup molasses, 1 cup brown 
sugar, 1 cup milk, 1 spoonful soda, 2 cups flour, 1 cup raisins.—Mr. Jos. Bour- 
bonnis, St. Polycarpe, Que. 

BRAN LOAF. Two cups bran, 2 cups flour, 3 tablespoons butter, 1 cup 
of raisins, % cup brown sugar, 2 teaspoons soda, 2 cups buttermilk or sour 
milk.—Mrs. J. H. Birkin, Hamilton, Ontario. 


BOSTON BROWN BREAD. Three cups Graham flour, 1 cup corn meal, 
1 teaspoon salt, 4% cup brown sugar, 1 cup syrup, 2 cups buttermilk, 1 cup 
raisins, 1 teaspoon soda. Steam three hours in baking powder tins.—Miss 
R. Rothwell, Gilford, Ontario. 


DATE BREAD. One cup of dates, 1 teaspoon, baking soda, 3-4 cup of 
boiling water. Sprinkle soda over dates, add boiling water and let stand 
until cool; 1 tablespoon butter, 3-4 cup white sugar, yolk of egg, 1 tablespoon 
vanilla, 1 3-4 cups of flour, 4% cup chopped walnuts.—Mrs. E. Francis, 
Smith’s Falls, Ontario. 


SOUTHERN GRAHAM BREAD. Two-thirds cup brown sugar, 2 table-, 


spoons molasses, 1144 cups sour milk, 1 teaspoon baking powder, 1 teaspoon 
soda, 1 teaspoon salt, 2 cups Graham flour, 4% cup seeded raisins, Bake in 
a slow oven for 1 hour—Miss Florence Taylor, Marmora, Ontario. 


NUT BREAD. One cup sugar, 2 eggs, 1 cup sweet milk, 2 teaspoons 
cream of tartar, 1 teaspoon soda, % teaspoon salt, 1 cup walnuts, chopped 
fine, 4 cups flour. Mix as for cream of tartar biscuit, set to rise for twenty 
minutes, then bake till done.—Mrs. Dingwall Jenkins, Vernon River Bridge, 
P; Fe 1; 

GOOD NUT BREAD. One egg, 1 cup sweet milk, % cup sugar, 1 tea- 
spoon soda, 2 teaspoons cream of tartar, 3 cups flour, 4%4 teaspoon salt, 1 cup 
of chopped walnuts, Mix all dry ingredients. Let rise 20 minutes in pan. 
Bake 1 hour in a slow oven.—Miss HE. Smith, Youville, Que. 


NUT AND RAISIN BREAD. One pint sour milk, 2-3 cup brown sugar, 
1 egg, 1 teaspoon salt, 1 teaspoon soda, sifted thrice, 4%, cup white flour, 
1 tablespoon melted butter, Graham flour to stiffen,.about 4 cups, 1 cup 
raisins, % cup nuts. Bake 1 hour in moderate oven.—Miss Maria Scheffold, 
Marquis, Sask. ; 
GOOD STRONG MACHINE, THE “MAGNET” 
Jas. Dunn, Nicabad, Que., says:—I have been using the Magnet for twelve 


years, and siz years ago I had the skimming device changed. I find that the 


Magnet is a good, strong machine. 
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RAISIN BREAD. One pint of bread sponge, 1 cup sugar, 1 cup milk, 
% cup raisins, 1 tablespoon lard, salt to taste. Mix the same ag bread, let 
rise, form into loaves and bake in a moderateiy hot oven over three-quarters 
of an hour.—Mrs. H. A. McKenzie, Watford, Ontario, 


YEAST. Two bread spoons salt, 2 bread spoons white sugar, 2 bread 
spoons of flour, 5 large potatoes, 4 quarts hot water, 11%4 Royal yeast 
cakes, When you are going to set the bread, put some in a pail and put in 
pot of warm water till it comes to the right heat, stirring it. Warm flour 
nearly as warm as the yeast.—Mrs. Ida J. Carnaham, Rockwood, Ontario. 


Buns, Biscuits, Rolls and Muffins 


Nothing is so appetizing, so dependable, so satisfying as the light, flaky 
hot buns, biscuits or rolls, with a crisp brown crust, just from the oven, 
broken apart without use of knife, and spread with butter, honey, jam or 
marmalade. 


All dry ingredients should be sifted together twice. Cut shortening into 
dry ingredients with a knife, mix in with fingers. Liquid should be chilled 
and always added gradually. 

Roll dough until 4% an inch thick, cut biscuits medium size—2 inches or 
less across—place slightly apart in pans. 


BAKING TIME TABLE 


IBISCUIUSS SDTAIN Ree ee nee 10 to 20 minutes 
Biscuits, baking powder. ....;... 12 to 15 minutes 
Grbadigane ZOMG. 6) mae a os ats eel ede a ale 5 30 minutes 

Quick wd Ors Mee ies. owl ew ee ae 8 to 15 minutes 
ECON ato ike See an eee eee weil are 10 to 15 minutes 
Muffins, baking powder ........ 12 to 15 minutes 
IM UEiiists FCASba wo wt) ace iy chy 30 minutes 


BAKING POWDER BISCUITS. Four cups sifted flour, 2 teaspoons bak- 
ing powder, 2-tablespoons white sugar, 1 small teaspoon of salt, 1 cup sweet 
milk, 1 cup sweet cream. Sift the baking powder with the flour two or 
three times, then add the sugar and salt. Add the milk and cream. Mix all 
with a spoon, roll out and bake in a hot oven. A handful of currants is some- 
times added. If no cream is at hand, substitute 1 tablespoon of lard or 
butter.—Mrs. S. E. Sivesley, Box 109, Cromar, Alta, 

BREAKFAST ROLLS. Three eggs, 1 cup milk, 1 tablespoon good butter 
(melted), 1 tablespoon sugar, a little salt, enough flour to make a paste. 
Cook in an oven, apply sweetened milk with a feather to the outside—Rene 
Oullet, Kamouraska, Que. 

BRAN MUFFINS. One cup of granulated sugar, 2 cups bran, 1 cup of 
sour milk, 1 cup flour, 1 egg, 2 tablespoons butter, 1 teaspoon soda. If not 
stiff enough, add a little more flour. Bake in patty tins.—Mrs. Jas. R. 
Gordon, R. R. No. 2, Ingersoll, Ontario. 

BRAN BUNS. One cup flour, 1 large cup wheat bran, 2 tablespoons 
brown sugar, % teaspoon baking soda, % cup sour milk, 1 egg—Mrs. J. H.- 
Birkin, Hamilton, Ontario. 

CREAM BISCUIT. Two cups flour, 2 teaspoons baking powder, 1 table- 
spoon butter, pinch salt, 1 small tablespoon brown sugar, cream or milk 
enough to make a dough that will roll out—Miss Ruby Whidden, Jarrow, 
Alta. 

25 8 BEST FEATURE—DOUBLE SUPPORTED BOWL 

Mr. John McLeod, R.R. No. 2, Primrose, P.EJI., says:—We have used the 
Magnet Creant Separator for over six years and find it satisfactory in every 
. way. It has never cost us one cent for repairs. We find it easy to wash 
and it skims clean, but the best feature is the Double Supported Bowl, which 
cannot wobble. 
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CINNAMON BUNS. Put % ‘cup of butter into 1 pint of flour, add 
teaspoon of salt, 4 teaspoons baking powder, 1 cup milk. Roll into- larg 
thin sheet, spread with soft butter and sprinkle with sugar and cinnamon. — 
Roll out and cut into buns, and bake i wenty minutes in a hot oven. rp Sa 
Maud McKee, Dauphin, Man. : 


CORN MEAL MUFFINS. One cup corn meal, % cup flour, one and 2375 
cups sweet milk, 1 egg, 2 small tablespoons shortening, 2 teaspoons baking ; 
powder, 1 teaspoon salt. The egg is not necessary if baking powder is not 
used, take two teaspoons cream of tartar and one teaspoon of soda.—Mrs. |. ~ 
A. M. Otson, Stonewall, Man. 2.2 


DROP SCONES. One Ib. flour, 1 pinch salt, 1% dessertspoon soda, % - 
teaspoon cream of tartar, 4 lb. brown sugar, 1 teaspoon syrup. Mix with 
butter and milk to make batter. Beat with beater.—Miss Lily Linge 
Guelph, Ontario. 


FRENCH TWISTER. One quart warm water, 1 tablespoon butter, 1 
egg, 1 cake of yeast, 1 teaspoon salt. Dissolve yeast in coffee cup of warm 
water and warm milk, and flour enough to make stiff batter, let it rise, 
when very light, work in butter, egg and flour until stiff enough to roll, cut a 
in strips, braid-it and let it rise again. When light, bake on buttered tins — 
about half an hour.—Mrs. Peter Olsen, Bield, Man. 


FRUIT BISCUITS. One cup raisins, 1 cup currants, % cup butter, % 
cup buttermilk, 44 cup sugar, 1 teaspoon soda. Flour to make a batter. Hake 
in a hot oven.—Mrs. S. E. Sivesley, Box 109, Cromar, Man. 

GRAHAM GEMS. One egg, 1 teaspoon salt, 1 teaspoon soda, 1 cup white 
flour, 1 lb. lard, 1 cup buttermilk, 1 cup Graham flour. Mix dry ingredients, 
add shortening and mix, add egg and mix, roll out and cut into biscuits. 
Bake in a quick oven.—Miss Nellie Ford, R. R. No. 3, Dutton, Ontario. 


LEMON BISCUITS No. 1. Two cups white sugar, 1 cup lard, 1 cup < 
sweet milk, 1 small teaspoon of salt, 2 eggs, 2c baking ammonia, 4c oil of — 
lemons, flour.—Mrs. John Bicknell, Neustadt, Ontario, a 


LEMON BISCUITS No, 2. One cup white sugar, 1 cup butter, 2 eggs, 
§c baking ammonia, 5c oil of lemon. Put this in 1 cup of sweet milk, let 
stand over night, flour enough to roll thin—Mrs. Alex. Hergott, Proton. 
Station, Ontario. . 

LEMON BISCUITS No. 3. One level teaspoon of baking ammonia, % 
teaspoon oil of lemon, 2 cups granulated sugar, 2 eggs, 1 cup lard or butter, 
2 cups sweet milk, a little salt. Blend sugar, milk and lard together. Add 
milk, eggs, salt, lemon. Dissolve ammonia in a little cold water. Roll out 
and bake in a quick oven.—Mrs. S. E. Sivesley, Box 109, Cromar, Manitoba. 


OATMEAL BUNS. Six ounces of course oatmeal, % lb. flour, 3 ozs. 
lard or butter, 1 teaspoon baking powder, 4 ozs. sugar, 1 egg, pinch salt, — 
little milk. Bake either in lumps on sheet or in patty pans.—Mrs. Wm. C. mi 
Curriston, Inkerman, Ontario. aoe 

OATMEAL MUFFINS. Two-thirds cup oatmeal, 3 tablespoons sugar, 1 
cup scalded milk, 4% teaspoon salt, 11% teaspoon baking powder, 2 table- 
spoons shortening, % cup flour, 1 egg, well beaten.—Helen R. Crawford, 
R. R. No. 2, Kempville, Ontario. 

OATMEAL BISCUITS. Six ounces fine oatmeal, 5 ounces flour, 4 
ounces fine sugar, 3 ounces butter or lard, 2 tablespoons baking powder, 
one egg and a little salt. Mix oatmeal, flour and baking powder together 
in a bowl. Rub into the butter and lard. Mix in the sugar, and moisten 
with the egg, well beaten, and the milk. This will make a stiff paste. Roll 
out thin and cut. Bake in a moderate oven on a well-greased tin, until a 
pale brown.—Mrs. John Barber, Jr., Viking, Alta. - 

WELL SATISFIED WITH MAGNET CREAM SEPARATOR 

Mr. Jas. Brown, South Branch, N.B., says:—We have used our Magnet 

Cream Separator for six years and are certainly well satisfied with it. 


~ 
i) 
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‘ MAGNET CREAM SEPARATORS 


Make Money Every Day For 
200,000 
Satisfied Canadian Dairy Farmers 
Who Say: 


“It pays to have a Magnet Cream Separator in my 
dairy. The extra cream I get makes a nice sum for me 
each year.’ The many points of superiority in Magnet. 
construction convinces them. They recommend the Mag- 
net to you because of its 


STRONG RIGID CONSTRUCTION 
SQUARE GEARS 
DOUBLE SUPPORTED BOWL 
| SAFETY BRAKE 

* SANITARY STRAINER 
ONE-PIECE SKIMMER 
EASY TO CLEAN 
EASY TO TURN 
CAPACITY CHANGE FEATURE 


These points explained along with a full description in 
our illustrated catalogue. Write for one. It’s free. 





PETRIE MANUFACTURING CO. LIMITED 


- Head Office ene Works : 
HAMILTON ey CANADA 
aes Branches : 
Winnipeg, Regina, Calgary, Edmonton, Lethbridge, 
8 - Vancouver, St. John, Montreal 





- “ . : RAE |) 
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OATMEAL SCONES. One breakfast cup oatmeal, 1 breakfast cup flour, — 
1 teaspoon salt, 2 teaspoons baking powder, 2 eggs, % pint of milk. Put 
flour, oatmeal and baking powder together. Beat eggs well, add milk and — 
mix all into a soft dough. Bake in small heaps, and butter—Mrs. John ~ 
Barber, Viking, Alta. 


POP OVERS. Two cups flour, 2 eggs, 2 cups sour milk, salt, butter, 
size of an egg. Bake in gem pans in a hot oven.—Miss Vera Palmer, Tobo, 
‘Ontario. 

PARKER HOUSE ROLLS. Three cups scalded milk, 8 cups sifted flour, 

2 tablespoons butter, 2 tablespoons sugar, 1 teaspoon salt, 1 cake of yeast, 8 
cups of sifted flour. Pour the scalded milk over the salt, sugar and butter. 
When lukewarm, beat in 4 cups flour. Mix well and add the dissolved yeast. 
Cover closely and let rise in warm place. When light, add enough more 
flour to knead (4 cups). Cover, let rise until light. Roll out to 4% inch — 
thickness. Shape with a biscuit-cutter, brush each shape with melted butter, 
crease through the centre, fold over and press the edges together, Place ina 
buttered pan one inch apart and let rise until very light, then bake in a, 
brisk oven, 15 minutes.—Mrs. L. A. Lloyd, Brandon, Man, 


PORT HOPE BISCUITS. Two eggs, 2 cups sugar, 1 cup butter, % cup ~ 
of sweet milk, 1 teaspoon cream of tartar, 1 teaspoon soda, 1 teaspoon nut- 
meg. Flour to roll thin.—Mrs. L. McKenzie, Wycombe, Ontario. 


SCOTCH SCONES. Four cups flour, % cup shortening, 2-3 cups sugar, 
1 teaspoon soda, 2 teaspoons cream of tartar, pinch salt. Mix to a very 7 
soft dough with sweet milk, roll out, cut in squares, and bake in a very 
hot oven.—Miss Jean McKinley, Lake Charles, Ontario. 


SODA BISCUITS. One quart flour( sifted), 1 teaspoon soda, 2 tea- 
spoons cream of tartar, 2 tablespoons butter. Wet with 1 pint of sweet milk, 
Bake in a quick oven.—Mrs, S. Criter, Gallingertown, Ontario. 


TWIN MOUNTAIN MUFFINS. One- quarter cup butter, 3-4 cup milk, 
144 cup sugar, 2 cups flour, 1 egg, 3 teaspoons baking powder. Cream the 
butter and sugar, add egg, well beaten; sift the baking powder with flour 
and add to the first mixture, alternating with milk. Bake in buttered gem 
pans 25 minutes.—Miss Gertrude Ross, Hast Wallace, N. S. 


TEA BISCUITS. Three cups flour, 3 teaspoons baking powder (heap- 
ing), 1 egg, pinch of salt. Mix with cream.—Mrs, L. A. Howard, Winsloe 
sLaton; PA~H. I 


VICTORIA BUN. Six ounces flone, 4 ounces butter, 4 ounces sugar, 
2 teaspoons baking powder, 1 egg. Mix as if for pastry. Put in the butter, 
while hard, into the flour, moistened with a little milk. Roll one-half inch | 
thick and, cut by a plate a size smaller than the one you bake on, Spread 
-with jam and cover. Bake 3-4 of an hour.—Mrs. Jos. Sinclair, Barclay, Sask. 


WAR BISCUITS. Four cups wheat flour, 5 cups white flour, 3 tea- 
spoons baking powder, 1 teaspoon salt, 3 cups buttermilk, 1 tablespoon lard, 
‘1 teaspoon soda. Roll out and cut into biscuits. Bake in a quick oven.— 
Miss Nellie Ford, R. R. No. 3, Dutton, Ontario. 


Cakes 


The secret of success in baking cakes is the care in folowing the 
recipe exactly, and attention to the simplest rules of mixing and baking. 5 
Have everything ready before you start, see that the oven will be ready DY¥ie 
time needed, prepare pans ready for baking. Be sure and read recipe over — 
once before mixing the cake, All measurements are level. 


NO REPAIR BILLS DURING NINE YEARS 
Mrs. A. L. Stephens, Ladysmith, Que., says:—I have had a Magnet Cream 
Separator for nine years and it has not cost me anything for repairs and is 
just working fine. 
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Always sift flour and all dry powders before measuring. 
Use a wooden spoon for mixing. 


There are two classes of cakes: Cakes with butter, as fruit cake, pond 
cakes, etc.; cakes without butter, angle cake, sponge cake, etc. 


They are mixed in three ways, stirring, beating and cutting or folding. 
To stir:—Let the spoon touch the sides and bottom of the bowl, and. 


move it round quickly in circles of various sizes. Do not lift it out of the 
mixture, and work well against the sides. 


To beat:—Tip the bowl to one side, Bring the spoon or fork quickly 
into the mixture and through it, take it out the other side and bring it over 
and down again, scraping the sides well each time it goes in. It is important. 
to keep the bowl of the spoon well scraped out during mixing. Beat hard 
and quickly. 

To cut or fold:—Turn over the mixture with a spoon or knife and lift. 
it up, folding in as lightly as possible. Do not stirr or beat, but mix very 
gently until quite blended. 


To cream:—This term means to blend and is used in connection with the 
combining of butter, sugar and eggs. Butter must be moderately soft, sugar 
fine grained, and the material should be beaten until very light. 


To beat yolks or whole eggs:—Use a fork and beat until thick and 
lemon colored. 


To whip whites:—Use a wire whip and use long easy strokes to enclose. 
the cold air. To test whites, take out whip and reverse it, and if whites. 
stand up in a point, they are stiff, ‘ 


To beat whites:—Use a “dover” egg beater and beat until stiff and dry. 
This beats out the air and is best for icings and meringues, 


Utensils and cake pans:—Use only round bottom bowls for mixing, and. 
one should be large enough to hold all ingredients for the final beating or 
folding. Cake pans should be so constructed that they require no greasing. 


To fill cake pans:—Fill cake pans two-thirds full and bring batter well 
along edges and tube, leaving a slight depression in centre. Never:move 
cake in the oven while soft, and never bake several kinds of cake at the 
same time. 


Care of oven:—Begin with moderate heat, and if you use wood or coal, 
fuel will not have to be replenished during the baking. Test temperature by 
placing a soft piece of paper in the oven. For Angel food, or sponge cake 
it should turn a golden brown in seven minutes; for butter loaf cakes, in 
five minutes; for layer cakes in four minutes. Cake should rise to top of 
pan before it begins to brown, and if oven gets too hot at any time, open the 
door to let the hot air escape. Do not be afraid that it will cause the cake 
to fall, 


To test cake when done:—A toothpick, if inserted, should come out 

clean. If top is touched with finger tip, it should rebound without making 
a hissing sound, and cake will shrink slightly when done, especially Angel 
food and sponge cake. 


To remove cake from pans:—Do not take cake from pan until cold. 
Angel food and sponge cake should be inverted in pan, and allowed to hang, 
as this stretches the cake and prevents settling. Butter cakes are cooled by 
setting the pan on a wire rack so air can circulate under it. =" 


OTHER MAKES TWICE AS HARD TO TURN—OUR MAGNET SKIMS 
1,500 LBS. PER DAY 
Mr. Edwin G. Smith, Duncan, B.C., says:—The No. 3 Magnet I bought 
gives satisfaction. It only takes half the power to turn that our former 
worm gear did, and the Magnet is easier to clean and better in every way. 


We are skimming 1,500 pounds of milk daily. 
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‘mixing of a cake: the heat of the oven must be such that it~ can be easi ly 
regulated. 






at once and without slamming. eg t 


The simplest way to get good results in cake pakine is to wwaten the 
cake and the clock. . 5 : 
Divide the time of baking into quarters. i yw 
(a( In the first quarter, the mixture should simply rise in the pan.  ——- 
(b) In the second quarter, the mixture should brown in spots. : 
(c) In the third quarter, the whole top should be browned uniformly. 
(d) In the last quarter, the cake should settle a little and shrink from” 
the sides of the pan. ae 
The above gives the key to the baking of all cakes, large or small, ae ore 
in small cakes, the “quarters” being shorter, the oven must be hotter than 
when similar mixtures are given a longer time, as in thick, large cakes. 


Cake Baking Time Table  —™S 


Cavers trill rai eau a Bk SP par ween 2 to 8 hours. 

CakostAayer ite .tehi. as oo ees 20 to 80 minutes. 

Cakes LOat ee Seg Hig ee ie spree 40 to 60 minutes. 

Cake DLAs «50%, ser eite ON Ge eae 20 to 40 minutes. bear: 
CARs SIN a ats, Cote nt sccoct gis aust siedseoe 15 to 25 minutes; — : ae 
Cake sponges: ost o0 .1es vay eee 45 to 60 minutes. : 
Ca ker aw COd ine ox: Gr, ea etait eee ae 3 to 5 hours. 


{-2-3-4 CAKE. One cup of butter, 2 cups sugar, 3 cups flour, 4 eggs, 
2 teaspoons baking powder.—Mrs. C. Hilliard, Macleod, Alta, 


ALICE CAKE. One and one-half cups sugar, 4% cup of cream, 4 well- — 
beaten eggs, pinch salt. Beat with two cups flour. Mix with a teaspoon of 
baking powder.—Miss Pearl Howard, Cochrane, Alta. =. 


ALMOND NUT CAKE. One egg, % cup coffee, 1% cup butter,.1 cup of ~ 
raisins, cut, 1 teaspoon cinnamon, 4 cup almonds, % teaspoon of soda in ~ 
1% cup of buttermilk, flour to thicken, Bake in square cakes, and ice.—Mrs. 
Irwin Hodgins, Lucan, Ontario. . 


ANGEL CAKE. Whites of 5 eggs, % cup of white sugar, sifted, % cup — 
of flour, 4% teaspoon of cream of tartar. Cream the eggs and tartar, then 
the sugar and flour. Gently fold with a knife. Grease the pan—Mrs. J.H. ~— 
Birkin, Hamilton, Ontario, ars 


APPLE SAUCE CAKE. One egg, % cup shortening, 3-4 cup sugar, 1 = 
teaspoon of soda, spice to taste, 1 cup of apple sauce, 1% cup of flour, add 
currants and raisins if desired. Mix powders together, rub in shortening, 
then the sugar, fruit and last the egg. Mix all together well and bake in a 
quick oven.—Mrs. S. E. Sivesley, Box 109, Cromar, Man. 


BANANA CREAM CAKE. Cream 1-3 cup butter with 1 cup of sugar. 
Add the yolks of 2 eggs, % cup of sweet milk, and 1 3-4 cups flour, sifted “ 
with 2% level teaspoons of baking powder, and lastly the whites of eggs — 
beaten stiff. Bake in a square tin. When baked, dispose on the top four 
bananas, peeled and cut in halves, lengthwise, then cover with whipped 
2 cups raisins, stoned and floured, 1 cup brown sugar, 1 cup of cold, strong ~ 
coffee, 1 egg, 1 teaspoon cinnamon, % teaspoon allspice, 6 to 10 drops of | 
lemion, 2 cups currants. Mix. Bake slowly. Cool before setting—Helen R. — : 
Crawford, R. R. No. 2, Kemptville, Ontario. 


MADE TO WEAR—AFTER 10 YEARS’ USE, WORKS LIKE NEW ONE 
Victor Boutin, Lorrainville, Que., says:—The Magnet is the best Separator — 
I know. It skims well and is easy to clean and turn. I have had mine ten — 
years and it is still like a new one. It is made to last. — 
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- Cream Separator made. 


a < ¢ oa no 


EGGLESS FRUIT CAKE. Two cups buttermilk, 2 cups sugar, % cup of 


= molasses, butter size of an egg, 2 cups chopped raisins, 1 cup of chopped 
— candied peel, 1 cup of blanched almonds, 1 cup of walnut meats, spices, 1 
_ teaspoon allspice, cloves, cinnamon, 1 scant teaspoon baking soda, scalded 


in hot water, flour enough to make a good stiff batter—Mrs. Fred Bader 
Hoodoo, Sask. : 


EGGLESS FRUIT CAKE No, 2. Half cup brown sugar, 4% cup molasses, 
1 cup sour milk, 1 cup seeded raisins, 4 tablespoons butter, 1 teaspoon 
cinnamon, 1 teaspoon cloves, 1 teaspoon nutmeg, 1 teaspoon soda, 2 cups 
flour. Mix and sift flour, spices and soda. Cream butter, add sugar, 
molasses, sour milk, sifted mixtures and raisins. Bake in a loaf tin —Mrs. 
John Duncan, Parry Sound, Ontario. 


FARMERS FRUIT CAKE. Soak three cups dried apples over night in 
warm water and simmer two hours in two cups of molasses, Add two well 
beaten eggs, one cup sugar, 1 cup raisins, 1 cup butter, 1 teaspoon cloves 
and cinnamon and 2 teaspoons soda, dissolved in one cup of milk. Flour 
enough to make rather a stiff batter. Bake in a slow oven.—Mrs, H. D. 
Lawrence, Wilmot, N. B. 


LARGE FRUIT CAKE. One lb. brown sugar, 1 1b. butter, 2 lbs. raisins, 
2 lbs. currants, 1 1b. mixed peel, % lb. nut meats, 1 lb. flour, 2 glasses brandy, 
10 eggs, 144 cups molasses, 1% teaspoons soda, pinch of salt. Dissolve soda 
in a little water—Mrs. Jas. Bowers, Consecon, Ontario. 

NOT BAKED FRUIT CAKE. One-half lb. of dates, chopped fine, % Ib. 
of citron peel or mixed peel, 1% lb. of seedless raisins, % 1b, of figs, chopped 
fine, if preferred, 42 lb. of walnuts. Grind all together fine through a food 
chopper. Roll in one cup of powdered sugar. Then mix all together thor- 
oughly. Put in 1 pound prints the same as butter, and wrap in wax papers. 
Keep in cool place. It will be ready to eat in twenty-four hours after making. 


Do not bake it.—Miss Leila M. German, Marysville, Ontario. 


ONE YEAR FRUIT CAKE. Make cake of two cups butter, 2 cups 
molasses, 1 cup sweet milk, 2 eggs, well beaten, 1 teaspoon baking soda 
dissolved in a little hot water, 1 teaspoon of ground mace or nutmeg, 1 tea- 


spoon allspice, 1 tablespoon cinnamon, 1 gill of brandy. Stir in flour to 
make a stiff batter as stiff as may be stirred easily with a spoon, beat it 


well until it is light, then add 2 Ibs. raisins, stoned and cut in two, 2 lbs. 


currants, picked and washed and dried, and 1% lb. citron, cut in slips. Bake 


in a quick oven. This is a fine rich cake, easily made, and not expensive. 
This has been kept a year and was not dry or hard.—Mrs. Geo. Jacobus, 
Kearney, Ontario. 

RAISIN FRUIT CAKE. Three eggs, 1 cup brown sugar, 1 teaspoon soda, 
a little salt, 1 cup sour cream, flour to stiffen fruit, %4 cup molasses, 1 tea- 
spoon of allspice, 4 cup butter or shortening, 1 pound of seeded raisins. 
Mix and bake in a slow oven.—Mrs. S. E. Sivesley, Box 109, Cromar, Man. 


RICH FRUIT CAKE. One cup of molasses, 4 eggs, % cup milk, 3 cups 


currants, 1 teaspoon nutmeg, 144 teaspoon cloves, 2 teaspoons cream of tartar, 


enough flour to stiffen, 2 cups brown sugar, % cup butter, 3 cups raisins, 
1 cup chopped citron, 1 teaspoon ground cinnamon, 1 teaspoon soda, 3 tea- 
spoons baking powder. Cream butter and sugar, beat eggs In one at a time, 


mix in other ingredients, use enough flour to stiffen. Bake in a slow oven.— ~ 


Bessie Robinson, Duntroon, Ontario. 


WHITE FRUIT CAKE. One cup butter, 2144 cups sugar, 5 eggs, 1 cup. ; 
of sweet milk, 1 cup flour, 1 1b. citron peel, 1 Ib. cocoanut, 1 Ib. of blanched 


almonds, 4-teaspoons baking powder, Bake 1% hours in a slow oven. Chop 


nuts and peel up fine.—Mrs. Geo. Sargent, Hartshorn, Alberta. 


_ BEST ALL ROUND CREAM SEPARATOR MADE 
Mr. Clifford Elsenham, R.R. No. 1, Bedford, N.S., says:—I have used a 
Magnet Oream Separator for fourteen years and find it the best all round 
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RICH WHITE FRUIT CAKE. One cup of butter, 1 cup sugar, 1 cup ~ 
milk, 2% cups of flour (more or less), 2 teaspoons baking powder, 1 Ib. 
dates, 144 lb. shelled almonds, %4 lb, citron peel, juice and rind of 1 orange, 
2 tablespoons brandy, whites of 7 eggs, 1 lb. of raisins. Mix butter and 
sugar together, add milk and flavoring, dredge the fruit with flour, mix to- 
gether, and add the whites of the 7 eggs, beaten stiff. Bake in a slow oven. 
2 hours.—Mrs, John Russell, Fern Glen, Ont. 


GINGER BREAD. One-half cup sugar, 4% cup molasses, % cup sour 
milk, 2 cups flour, 2 eggs (not beaten), 2 teaspoons ginger, 1 teaspoon cin- 
namon, 1 teaspoon soda. Put soda in molasses and beat thoroughly. This 
makes it *’2ht .nd tender, then add sour milk, then dry ingredients, and 


lastly, the egg. Cook in a hot oven.—Mrs. S. E. Sivesley, Box, 109, Cromar, 
Manitoba. 


MOLASSEs GINGER BREAD. One cup molasses, 1 teaspoon soda, 1-3 
cup butter, 144 teaspoons cream of tartar, 3-4 cup milk 2 teaspoons ginger, 
3 cups flour, 1 egg—Miss Blanche Chittick, Moncton, N. B. 


SOUR CREAM GINGER BREAD. One cup sugar, 1 cup molasses, 1 cup 
sour milk or cream, a small two-thirds cup of water, 3 eggs, 2 teaspoons 


soda, 1 teaspoon cassia, 1 teaspoon ginger, 2 cups flour.—Miss Marie Schef- 
fold, Marquis, Sask. 


SPICED GINGER BREAD. One-half cup sugar, 1 cup molasses, 1% cup 
butter, 1 teaspoon each of cinnamon, ginger and cloves, 2 teaspoons of soda 
in a cup of boiling water, 21% cups flour, Add 2 well-beaten eggs the last 
thing before baking.—Mrs. N. A. Evans, Jackson, Coulee, Alta. 


GOLD CAKE. One cup sugar, 3 tablespoons butter, yolks of 4 eggs, % 
cup milk, 3 tablespoons baking powder, 1 tablespoon vanilla. Cream, butter 
and sugar together, add yolks, milk, and then the flour, sifted with the bak- 
ing powder, vanilla, small pinch of "salt. Cook one- ‘half to three-quarters of 
an hour in a moderate oven. Chocolate frosting is good with this cake.— 
Miss Rosa HE. Gallant, Bloomfield Cors., P. E. I. 


GOLD AND SILVER CAKE. Silver part:—One cup white sugar, i tea- 
spoon of soda, % cup butter, 1 teaspoon baking powder, 1% cup sour milk, 
whites of two eggs. Gold part:—One cup brown sugar, % cup butter, yolks 
of two eggs, % cup sour milk, 8 drops of butter, color, 4% teaspoon soda, 
1 teaspoon baking powder, vanilla, flavoring, flour to stiffen. Bake in 
layers.—Miss Mary Demmering, Fordwich, Ont. 


HONEY CAKE. One large cup sour cream, % large cup sugar, 2 large 


cups flour, % teaspoon soda, % cup honey.—Mrs. John Lefarre, Dean Lake, 
Ontario. 


HURRY CAKE. Two cups flour, 1 teaspoon soda, 2 teaspoons cream of 
tartar, 1 egg, 1 cup white sugar, a little nutmeg, 2 tablespoons melted butter, 
1 cup milk or water. Put all in a bowl together and beat until light—Mrs. 
Richard Walker, New Ross, N. 8. 


ICE CREAM CAKE. Whites of three eggs beaten to a froth, 1 cup 
sugar, 14% cup butter, % cup sweet milk, % cup cornstarch, 1 cup flour, 2 tea- 
spoons baking powder. Let stand half an hour before bakjng in a bread 


tin and ice with soft icing, Flavor with vanilla—Mrs. Margaret Geisel, 
Killam, Alta. 


ICE CREAM LAYER CAKE. Whites of four eggs, 1 cup white sugar, % 
cup butter, 3-4 cup sweet milk, 1 teaspoon vanilla, 1% cups flour, % cup 
cornstarch, 214 teaspoons baking powder. Color the middle layer with pinch 
sugar, ice all over with icing sugar.—Miss Jennie C. Smith, Dunsford, Ont. 


MAGNET “BY-PASS” ENGINE EASY TO OPERATE 
J. O. Anderson, Cheviot, Sask., says:—I have been using one of your 
Magnet Cream Separators for over two years and it is giving entire satisfac- 
tion. I have also one of the Magnet “By- Pass” Engines, which I find very 
useful and easy to operate. 
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JAM CAKE. Two eggs, 1 cup brown sugar, 14 cup butter, 1 cup berries, 
1 teaspoon soda, dissolved in hot water, 1% cups flour, 2 tablespoons sour 
milk. Add berries after flour—Mrs, Wm. Evans, Vancouver, BC: 


JELLY CAKE ROLL (Plain). Three eggs, 2 tablespoons water, 1 cup 
flour, pinch salt, 1 cup sugar, 1 teaspoon vanilla—Miss Vera Palmer, Ko- 
moka, Ontario. 


JELLY ROLL CAKE (Baking Powder). Sift well 1 cup flour and 1 cup 
of granulated sugar. 9dd 3 eggs, well beaten, 6 tablespoons hot water, 114 
teaspoons baking powder. Have piece of plain paper well covered with 
ee sugar and spread cake with -jelly, and roll while it is hot.—Mrs. 
A, Shoup, Rochester, Alta. ee 


KING EDWARD CAKE. One-half cup butter, 1 cup Hema eae 2 eggs, 
1 teaspoon cinnamon, 4% teaspoon nutmeg, 1 heaping tablespoon molasses, 
1 cup of seeded raisins, 4% cup sour milk, 1 teaspoon soda, 2 small cups 
flour. Bake in a moderate oven, ice with icing and shelled nuts—Miss 
Louanna Hoelscher, Kitchener, Ontario. 


KING EDWARD CAKE No, 2. One cup brown sugar, 144 cup butter, 
yolks of three eggs, 1 teaspoon of soda in % cup sour milk, 1 cup chopped 
raisins, 1 teaspoon each of cinnamon and nutmeg, 1 tablespoon blackstrap, 
% cups flour. You can use the whites of eggs if you like. Good.—Mrs. Wm. 
Stone, Melancthon, Ontario. 


KISSES. One cup sugar, % cup butter, cream together, 1 egg, % cup 
milk, 1 teaspoon cream of tartar, % teaspoon of soda, a little salt, 1% tea- 
spoon of lemon, Flour enough to make a stiff dough. Drop on tin and 
sprinkle with pulverized sugar, Bake in a quick oven. This makes a nice 
‘lunch cake. Can be baked as a layer cake and put together with icine: 
Mrs. Edward Walker, New Ross, N. 8S. 


LAYER CAKE. Two eggs, 1 cup sugar, 2 tablespoons melted butter, 2-3 
cup sweet milk, 1 3-4 cups flour, 2 teaspoons baking powder. Mix flour and 
powder, cream butter and sugar and mix with flour, add milk, and lastly, 
eggs. Bake in a quick oven.—Miss Ida M. Becker, R. R. No. 8, Port Rowan, 
Ontario. 

LEMON CAKE. Two cups sugar, 1 cup butter, 7 eggs, 1% pints flour, 1 
teaspoon of baking powder, 1 teaspoon of lemon extract. Rub butter and 
sugar together to a light cream. Add eggs, two at a time, beating five min- 
utes after each addition. Add the flour, sifted with the powder and the 
extract, mixed into a medium batter. Bake 40 minutes in a moderate oven.— 
Florence Hallman, Breslau, Ontario, 

MAUD S. CAKE. One and one-half cups light brown sugar, 3 eggs, % 
cup flour, % cup butter, % cup milk. Then take 7 tablespoons grated choco- 
late, 5 tablespoons white sugar, % cup milk. Boil until it thickens a little. 
Stir until cool, then stir into cake. Add 1% cups flour, sifted with 2 tea- 
spoons baking powder, Flavor with extract. Bake in layers. Icing:—Whites 
of 2 eggs beaten to a froth. Add icing sugar-until smooth.—Mrs, Lloyd 
Lucas, Gadsby, Alta. 

MARBLE CAKE. White part:—One cup butter, 3 cups white sugar, 
5 level cups white flour, % cup sweet milk, % teaspoon soda, 1 teaspoon 
cream of tartar, whites of 8 eggs, flavor with lemon. Dark part:—One cup 
butter, 2 cups brown sugar, 1 cup molasses, 1 cup sour milk, 1 teaspoon soda, 
4 cups flour, yolks of 8 eggs, I whole egg, assorted spices, 1 spoonful. Put 
in pans; first, a layer of dark, then a layer of white, and so on, finishing 
with a dark layer. Bake in a hot oven.—A Magnet user’s sister, Sussex, N.B. 


MAGNET “BY-PASS” ENGINE EXCEEDS EXPECTATIONS . 

Mr. Wm. J. Clark, New Westminster County, B. C., says:—This is to cer- 
tify that the Magnet Engine I bought from you is giving entire satisfaction 
- and in fact has far exceeded my expectations. I would advise all intending 
- purchasers to buy a Magnet Engine for all general work. 





MARBLE CAKE No. 2. Light eee —1% cups white sugar, % eu mee 


butter, 4% cup sweet milk, 1% teaspoon of soda, 1 teaspoon cream of tartar 


whites of 4 eggs, well beaten, 2% cups flour. Dark part:—One cup brown 2 
sugar, 4% cup molasses, yolks of 4 eggs, % cup butter, % cup sour milk, is 
teaspoon soda, 1 teaspoon cream of tartar, 2% cups flour, 1% teaspoon. each : 
of cloves, cinnamon and allspice. Drop a spoonful of each over the baking — 


tin.—Mrs. Matt. Armstrong, 


PLAIN MOLASSES CAKE. One egg, 1 teaspoon soda, 2 cups four a 
little salt, 4% cup sugar, 4% cup molasses, 4% cup cream. Bake in layers with 


maple icing. Flavor with vanilla—Mrs. S. E. Sivesley, Box 109, Cromar, | 


Manitoba. 


MOLASSES CAKE (With Baking Powder). One cup butter, 1 cup 
brown sugar, 1 cup milk, % cup molasses, 1% pints flour, 1% teaspoons 
baking powder, one egg. Beat for a few minutes, then add the milk the egg, 
beaten, and the molasses. Stir into the flour the baking powder, and add to 


it. Mix to a nice batter and bake forty minutes—Miss Jennie Gauf, Fort 
Saskatchewan, Alta. 


MOTHER’S CAKE. One scant cup butter, or half lard and half Duitee 
2 cups sugar, cream together, 3 eggs, well beaten, 114 cups water, 1 teaspoon 
salt, 4 oz. shredded cocoanut, 2 teaspoons cream of tartar, 1 teaspoon soda, 
3 cups flour. Beat well. Will make two cakes. Carraway seeds may be 


used for seed cake, or currants for currant cake; may be baked in patty 
pans, and sprinkle a little shredded cocoanut on top.—Miss Jennie Arm- 


strong, Stoneleigh, Ontario. 


NEWPORT CAKE. One egg, 1 quart sifted flour. 2 teaspoons baking ~ 


powder. Mix with four 2-3 cups sugar. Beat eggs and sugar until very 
light. 4 cup melted butter, 1 cup milk. Stir all together and bake ina 
quick oven.—Mrs. Alex. Stewart, Evarts, Alta. 

NUT CAKE. One cup sugar, 2 eggs, 4 cups flour, 2 heaping teaspoons 
cream of tartar, 1 teaspoon soda, 1 cup milk, 1 cup shelled walnuts. Stand 
to rise 20 minutes——Mrs. Wm. Mitchell, Doaktown, N. B. 

OATMEAL CAKES. Two cups rolled oats, 2 cups flour, 1 cup brown 
sugar, 1 cup butter or 3-4 of lard, % cup sweet milk, 2 teaspoons baking 
powder. Bake in a quick oven.—Mrs. Geo. McGregor, Clyde, Alta. 

OATMEAL CAKE No. 2. Three cups oatmeal, 1 cup boiling water, 1 
small teaspoon soda, 3 cups flour, 1 cup melted lard, 1 cup sugar. Roll thin 
and bake in a quick oven.—Mrs, Frank Mantle, West Monkton, Ontario. 


ORANGE CAKE. Cream 1% pound of butter with 6 ounces of sugar, add 


gradually 1 beaten egg, and grated rind of an orange, a cup of cold water, ~— 


1 cup of pastry flour, 1 small teaspoon baking powder, pinch of salt; bake 
in buttered patty pans in a nice moderate oven until nicely browned. When 
cold, ice with orange flavor. On centre of each form a daisy with strips of 
almonds, fill centres with fine chopped candied orange peel.—Mrs. J. H. 
Birkin, Hamilton, Ontario, 


ORANGE LAYER CAKE. One cup sugar, 1% cup butter, 3 eggs, % cup ~ 


sweet milk, juice of one orange, 1 and 2-3 cups flour, 2 teaspoons baking 
powder. Bake in layers.—Mrs. H. A. Norton, Norton, Alta. 


PINEAPPLE CAKE. One cup butter, 2 cups sugar, 1 cup sweet cream, 
3 cups flour, the whites of 6 eggs, yolks of four eggs, 3 teaspoons of baking 
powder. Grate a pineapple and sprinkle with sugar. Frost the outside, and 
beat 2 tablespoons pineapple into the frosting. Bake in jelly tins——Mrs. 
Walther, Vanburgh, Ontario. 


MAGNET CREAM SEPARATOR THE MOST DURABLE MACHINE MADE 
Mr. John Haddin, Blackwater, Ont., says:—Have used our Magnet Cream 
Separator for sixteen years and it runs as easy as ever. I do not see why 
itshould not run for another sixteen years. I think it is the most durable 
machine made. 4 
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POOR MAN’S CAKE. Two cups dried apples, chopped fine and soaked 
over night, and cook with 1 cup of molasses until soft. Add 1 cup butter, 
1 cup sugar, 1 cup sour milk, 2 teaspoons soda, 1 teaspoon cloves, 1 nutmeg, 
grated, 1 cup raisins. Bake in a moderate oven.—Mrs, J. T. Wessell, Hast 
Clifford, N. S. 

PORK CAKE. One lb. pork, chopped fine, 1 cup sugar, cup molasses, 
1 lb, raisins, 1 cup currants, 144 cups milk, 1 teaspoon soda, spice to taste, 
cream.—Miss Cathie Johnson, Springbank, Alta, 

BLUEBERRY CAKE. One-half cup butter,.1 cup sugar, 2 eggs, % cup 
milk, 24% cups flour, 1 teaspoon cream of tartar, pinch salt, 4% teaspoon soda, 
1 large cup of berries. Mix the flour, soda, cream of tartar and salt thor- 
oughly. Cream the butter and sugar, then add the egg and milk, sift in the 
first mixture, and sprinkle the berries with flour, put in the mixture. Bake 
in a hot oven.—Vida L. Robinson, St. Davids, N, B. 


BROWN STONE FRONT. One cup sugar, 14 cup butter, 2 cups flour, 
2 eggs, 1 teaspoon soda in 1% cup water. 

Dark part:—One-half cup grated chocolate, yolk of 1 egg, % cup sugar, 
% cup of water. Boil until smooth, Cool. Then pour into the other part. 
Bake in layers, put together with icing.—Mrs, Ed. Woods, Donalda, Alta. 


BURNT SUGAR CAKE. Put in a dish one small cup granulated sugar, 
let melt and brown until a dark brown, then pour into it 1144 cups hot water, 
stirring until sugar is dissolved. Set aside to cool. Cream together 1 cup 
sugar and 144 cup butter (scant). Add 3 eggs, well beaten, a cup two-thirds 
full of burnt sugar water, and 1-3 full of sweet milk. Flavor with vanilla. 
(No other flavor will do, nor is it good without). Add flour for proper con- 
sistency for cake and 114 teaspoons of baking powder—Mrs. Milton Suiter, 
Rearville, Alta, 

ICING FOR BURNT SUGAR CAKE. Two cups sugar and the burnt 
sugar water. When this boils add to it 4 tablespoons rich thick cream. 
Flavor with vanilla, Let cook until the proper consistency to spread on any 
cake.—Mrs, Milton Suiter, Rearville, Alta, 

BUTTERMILK CAKE No. 1. Three cups flour, 1 cup sugar, 3 teaspoons 
baking powder, 3 oz. butter or lard, pinch salt, 2 cups buttermilk. Mix 
together and bake in a moderate oven, flavor to taste, any fruit may be 
added if required.—Mrs. Frank Bull, Ruddell, Sask. 

BUTTERMILK CAKE No. 2. One-half cup sour milk, 4% cup chopped 
raisins, % cup shortening, 1 cup brown sugar, 1 egg, 144 teaspoon ground 
cloves, 2 cups flour, 1 teaspoon cinnamon.—Mrs, D. Harrow, Attwood, Ont. 

- CARAMEL CAKE. One cup butter, 2 cups sugar, yolks five eggs, 1 cup 
sour cream, 1% teaspoons soda, 1 teaspoon cream tartar, 1 cup of melted 
chocolate. Whites of five eggs added last (beaten stiff). Flavoring.— 
Mabel L. Marsten, Northampton, N. B. 

CHOCOLATE CAKE No. 1. Two eggs, beaten separately, 14% cups of 


Ps yellow sugar, lard or dripping the size of an egg, % cup of cocoa, 1 teaspoon 


- vanilla, 1 cup sour milk, a level teaspoon baking soda, 2 cups flour. Add 
beaten egg, whites last. Bake in a moderate oven.—Miss E. Fisher, Ganon- 
oque, Ontario. . ; 

CHOCOLATE CAKE No. 2. One and one-quarter cups sugar, 2 eggs, | 
1 cup sour cream, 3 small tablespoons cocoa, 1 teaspoon of soda, 2 cups 
flour. Mix eggs and sugar until-creamy and thick, then stir in flour. Mix 
sour cream and soda and add to mixture lastly cocoa, mix well. Use hot 
oven.—Mrs. F. Levergood, Harrow, Ontario. 


WELL PLEASED WITH MAGNET “BY-PASS” ENGINE 

I am pleased to inform you that the 7 H.P. Magnet “By-Pass” Gasoline 
Engine that I purchased from you is a very good Engine, and I am well 
pleased with it—Mr. Vick L. Hirandilla, Villeneuve, Alta. 
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CHOCOLATE CAKE (Eggless). Cook together 1 cup brown sugar, 4% 
cup of cocoa, 1 cup water, 4% cup butter. When cool add % cup white sugar, 
1 cup milk, 1 teaspoon soda, 2 cups flour, Mix and bake in a hot oven.— | 


Lida M. Schnare, Chelsea, N. S. 


CHOCOLATE CAKE (Marbled). One cup butter, 1 cup sweet milk, 
4 eggs, 2 cups sifted flour, 4% cup cornstarch, 1 teaspoon vanilla, 4 level 
teaspoons baking powder. After mixing it all take out one cupful of the 
batter and stir into it a heaping tablespoon of grated chocolate, drop this 
into the greased pan alternately with the other part—Eva M. Charlibois, 
Box 70, Carbon, Alta. 


CHRISTMAS CAKE No. 1. One cup shortening (half butter and half 
lard), 2 cups brown sugar, 4 eggs, 1 cup sour milk, 1 teaspoon soda dissolved 
in milk, 1 pound of raisins, 1 pound currants, 1 lemon peel, spice, vanilla 
and nutmeg. I wine glass of wine, 5 cups flour, 1 cup of molasses. Cream 
shortening together, beat eggs in one at a time and the fruits, flour and 
flavorings to be stirred in lightly at the last. Bake in a slow oven.—Mrs. 
Alex. Hergott, Proton Station, Ontario. 


CHRISTMAS CAKE No. 2. Two large cups of lard and butter, mixed, 
2 cups of brown sugar, 3 eggs, 2 cups of buttermilk, 14% pounds of raisins, 
1 pound of currants, 1 pound of dates, chopped, % pound of chopped walnuts, 
1 small teaspoon each of nutmeg, cinnamon and mixed spice, vanilla and 
peel to your taste, 1 cup of baking molasses, a very small teaspoon of soda, 
dissolved in a little of the buttermilk, mix all together, then add five small 
cups of flour.—Mrs. Walter McKecknie, Ravenna, Ontario, 


BUTTERMILK CHRISTMAS CAKE. Five cups sugar, 2 cups butter, 4 
eggs, 38 cups buttermilk, 5 cups raisins, 5 cups currants, 2 tablespoons 


-cinnamon, 1 teaspoon of cloves, 1 teaspoon nutmeg, 2 teaspoons soda, % 


lemon peel, almonds. Thicken with flour. Bake in a slow oven.—Mrs. H. 
A. Norton, Norton, Alta. : : 


TWO-STOREY CHRISTMAS CAKE. Two cups brown sugar, 1 cup 
molasses, 5 eggs, 1 tablespoon allspice, 1 grated nutmeg, 144 pounds raisins, 
144 pound candied lemon peel, 1 teaspoon baking soda, 1144 cups butter, 1 cup 
sweet cream, 1 tablespoon cinnamon, 1 tablespoon cloves, 4 cups flour, 
1 pound currants, 4 pound candied orange peel, 2 teaspoons cream of tartar. 

Icing for above cake:—One-half cup sweet cream, Put white icing 
sugar in until just thick enough to not run off cake. Add 1 teaspoon straw- 
berry flavoring just before putting icing on cake. Repeat icing next day and 
trim with nuts.——Mrs. J. HE, Marriott, New Liskeard, Ont. 


‘COCOA CAKE. One-half cup butter, 1 cup sweet milk, 2 tablespoons 
cocoa, 1 egg, 1 cup white sugar, 1 teaspoon soda, 2 cups flour, vanilla, Boil 
‘14 cup sweet milk and cocoa until thick. When done, stir in the egg. When 
cold add white sugar, butter and other 1% cup sweet milk: also soda dissolved. 
in warm.water. Add flour and flavoring. Bake in long pan.—Annie Abbott, 
R. R. No, 2, Battersea, Ontario. 


COCOA CAKE WITH NUTS AND RAISINS. One-half cup butter, 1 cup 
white sugar, 1 egg, beat the white stiff with pinch of salt. 1 cup sour milk, 
2 teaspoons cocoa, % teaspoon cinnamon, 4 teaspoon cloves, 1 cup of 
chopped raisins, 1 cup of walnuts, 1° teaspoon soda, dissolved in 2 table- 
spoons boiling water, 2 cups flour. Mix butter and sugar, add flour and 
cocoa, spices, then water and lastly the sour milk. Bake in a slow oven.— 
Mrs. Geo. Vietor, R. R. No. 1, Bornholm, Ont. 


MAGNET “BY-PASS” ENGINE CUTS CORD WOOD IN 12 MINUTES 


Mr. John Koch, Gimli, Man., says:—I feel it my duty to let you know — 


about my 7 H.P. Magnet “By- -Pass” Gasoline Engine which I purchased from 
you last Fall. At present I have tt running a 10-inch Grain Grinder and can 
crush 1,200 pounds per day. I also have been cutting wood in town and found 
that I can cut a cord of wood in 12 minutes. I can certainly recommend the 





Magnet Engine to anyone who is in want of an Engine for farm-work, wins 
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COCOANUT LAYER CAKE. Ingredients:—1% cups sugar, 2 teaspoons 
baking powder, 1 3-4 cups sifted flour, 5 egg whites, 4% cup butter, 2-3 cup of 
milk. Filling:—One scant cup of milk, 1 cup sugar, 1 large tablespoon 
cornstarch. Heat the milk in double boiler. Add enough grated cocoanut 
to make it stiff, then beat white of one egg. Frost with white frosting and 
put cocoanut all over cake. This is a very good cake.—Mrs, Arthur Popejoy, 
Marlboro, Alta. 


COFFEE CAKE No.1. Three eggs, 2 cups sugar, 4% cup molasses, 1 cup 
butter, 1 cup cold, strong coffee, 4 cups flour, 4 teaspoons baking powder, 
1 tablespoon cinnamon, 1 tablespoon cloves, 1 nutmeg, 3 lbs. seeded raisins 
(chopped), 3-4 lb. currants, %4 lb. candied citron peel (cut fine). Cream 
butter and sugar, add beaten eggs and molasses, then the coffee and flour, 
sifted with the spices and baking powder, then the fruit and peel dredged 
in a little flour. Bake slowly 1% hours.—Mrs, Chas. Cassady, Ayr, Ontario. 


COFFEE CAKE No. 2. One cup sugar, 1 cup molasses, 1 cup coffee, 14 
cup shortening, 1 teaspoon of soda, 1 teaspoon cloves, 1 teaspoon cinnamon, 
- 1 teaspoon allspice. Fruit if you wish. Make the batter like fruit cake. 
Flour to stiffen.—Mrs. S. E. Sivesley, Box 109, Cromar, Man. 

COON CAKE. One-half cup butter, 2 cups brown sugar, 2 eggs, 1 cup 
sour or buttermilk, 1 teaspoon soda, 142 cup cocoa, mixed with enough hot 
water to make a thick paste. This may be cooked in layers or in one cake.— 
Mrs. EH. C. Leef, Stanley House P. O., Muskoka, Ontario. 

CORN FLAKES CAKE, Two eggs, % cup brown sugar, 2 teaspoons 
baking powder, % cup butter, 2 cups flour. Mix and add four cups corn 
flakes. Bake in a quick oven.—Miss R. Rothwell, Gilford, Ontario. 


CORNSTARCH CAKE. One cup sugar, % cup butter, % cup corn- 
starch, 1 heaping cup flour, 4% cup milk, whites of two eggs, 1%4 teaspoon soda, 
1 teaspoon cream of tartar. Flavor to taste—Mrs. Thos. McDonald, La 
Salette, Ontario. 

SWEET CREAM CAKE. Two eggs, sweet cream of medium grade, 1 

cup sugar, 1% cups flour, 4 teaspoons baking powder, % teaspoon salt, 
flavor, put eggs in cup. Mix with cream. Add the rest. Baking powder 
last. Bake in a quick oven.—Mrs. Alex. Stewart, Evarts, Alta. 
- LAYER CREAM CAKE. One cup sugar, 1% cups flour, 2 teaspoons 
baking powder. Beat two eggs until very light. Put-in a cup and fill up 
with cream, Bake in layers in a quick oven.—Mrs. John Vonpell, Camrose,, 
Alta. 

SOUR CREAM CAKE. One egg, 1 cup brown sugar, 1 cup sour cream,. 
butter size of an egg, 1 teaspoon cinnamon, 1 teaspoon cloves, 1 teaspoon. 
soda, 1 cup of raisins, 114, cups flour.—Mrs. Geo. Vietor, R. R. No. 1, Born-. 
‘holm, Ontario. 

CRUMB CAKE. ‘Two cups flour, 1 cup-sugar, 3-4 cup butter. Rub to 
crumbs, Take out % cup crumbs and mix remainder with 1 cup sour milk, 
1 teaspoon of soda, cloves and cinnamon, 1 egg, 1 cup raisins. Sprinkle 
crumbs over top of cake and bake 4% an hour.—Lulu E. Morris, R. R. No. 1, 
Balderson, Ontario. 

CRUMB CAKE No. 2. Two cups of flour, 1 cup of white sugar. rub to 


we crumbs, take out 3-4 cup crumbs. Mix rest with 1 cup of sour milk, 1 tea- 


spoon of soda, 1 teaspoon of cinnamon, 1 teaspoon of ground cloves, 1 egg, 
1 cup of raisins. Sprinkle with cup of crumbs on top and bake; when done 
it is already iced.—Mrs. Walter McKechnie, Ravenna, Ontario. 


MAGNET “BY-PASS” ENGINE HELPS DO HOUSEWORK 
Mrs. W. H. Mackee, Claughton Farm, Manitoba, Man., says:—Regarding 
the Magnet “By-Pass” Engine I bought from You last Spring, I might say 
that I am delighted with same. I run the Magnet Cream Separator, my 
churn and washing machine with it. With the Magnet Friction Clutch Pulley 
on it I have no trouble in starting and operating it myself. 
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CRUMB CAKE WITH COFFEE. Rub Soecihes to abe 6 2 cups ‘eae 
1 cup coffee, sugar and 3-4 cup of butter. Take out 1 cupful, Mix the Tost 
with 1 cup sour milk, 1 teaspoon soda, % teaspoon cloves, 1% teaspoon nut- 
meg, 1 teaspoon cinnamon, 1 egg, 1 cup raisins and 1 cup currants. Sprinkle a 
the cupful of crumbs on top of cake and bake. (Small seedless raisins may 
be substituted for currants.)—Jean Welch, Grinan, Ontario. 

CURRANT CAKE. One egg, % cup butter, 1 cup sugar, % cup sweet — 
milk, 1 cup currants, 2 cups flour, 1 teaspoon cream of tartar mixéd in the ~_ 
flour, % teaspoon soda dissolved in the milk, pinch of salt, % teaspoon ~~ 
lemon. Beat all quickly together and bake in a flat pan.—Mrs. William we 
Muirhead, North Tryon, P. E. I. 


CUSTARD CAKE. Two cups sugar, 1% cups butter, 1144 cups sweet 
milk, % teaspoon soda, whites of three eggs, 1 teaspoon cream of tartar, 3 
cups flour. Bake in layers, —Mrs. Eli Steeves, Steeves’ Mount, N. B. 


DATE CAKE, Three cups rolled oats, 2 cups flour, 1 cup shortening, 
3-4 cup sugar, a little salt, a little soda. Wet with buttermilk. Roll out ~ 
half and line a pan, Add filling and cover with other half. When cooked, — 
cut in squares.—Mrs, Wm. Martise, Digby, N. S. 


DATE CAKES WITH NUTS. Two cups chopped dates, 114% cups brown 
sugar, 3 eggs, beat yolks and whites separate, % cup melted butter, 4% wine 
glass of brandy, 1 cup chopped walnuts, 3 cups flour, well sifted, 2 teaspoons 
baking powder. Mix flour and baking powder, add the cream, butter and ~ 
sugar, then the dates and nuts, then the brandy; beat in eggs. Bake in a 
slow oven.—Mrs, J. H. Birkin, Hamilton, Ontario. oF 

DEVIL’S CAKE. Two eggs, 14% cups brown sugar, 14 cake of chocolate, 
% cup butter, 1 cup sour milk, 2 teaspoons vanilla, 1 teaspoon soda, 2 or 3 
cups flour.—Mrs. Wm, Gilroy, Gore Bay, Ontario. 

EAGLE CAKE. One cup brown sugar, 1% cup butter, 1 cup sour milk, 
eee egg, 1 teaspoon each of soda and cinnamon, % teaspoon nutmeg, % cup 
raisins, 2 cups flour—Velma Bridge, Lion’s Head, Ontario. 

EDITH’S MAHOGANY CAKE. One-half cup of grated chocolate, % cane 
of sweet milk, cooked together until thick, 14% cups sugar, % cup butter, 
three eggs, Beat well all ingredients. Add one-half cup of sweet milk, one. 
teaspoon soda, two teaspoons vanilla, two cups flour.—Mrs. C. EH. Tuggle, 
Didsbury, Alta. 

EGGLESS, MILKLESS AND BUTTERLESS CAKE. Boil together 
three minutes, 1 cup sugar, 1 cup water, 1 cup currants or nuts, 2 cups 
raisins, one-third cup lard, 144 cup grated nutmeg, 1 teaspoon cinnamon, 1 
teaspoon cloves, pinch salt. When cold, add 1 teaspoon soda, dissolved in 
warm water, 2 cups flour and % teaspoon baking powder, sifted together 
well, Bake in a slow oven for 21% hours.—Miss Grace Hartley, Zenith, Alta. 


ONE EGG CAKE. One egg, % cup butter, 1% cups sugar, 21%% cups 
flour, 2%4 teaspoons baking powder. Mix flour, baking powder and sugar 
together, rub in butter, add milk. Bake in a hot oven.—Mrs. 58. Criter, 


Gallingertown, Ontario. 


FEATHER CAKE. Two bowls sugar, % bowl milk, 3 eggs (well beaten), 
three bowls flour, 1 teaspoon cream of tartar, 144 teaspoon soda. Dissolve — 
the soda in the milk, and mix the cream of tartar with flour.—Miss Rene 


Oullette, St. Polycarpe, Que. 


MAGNET “BY-PASS” ENGINE USES LESS GASOLINE AND STARTS — 
EASY IN COLD WHATHER 
Mr. W. E. Meyers, Box 91, Avonlea, Sask., says:—I think my Engine is 
grand. It works easily, uses very little gasoline, and I can start it easily — 
no matter how cold the weather is, having started it at 20 below zero, by — 
simply pouring a kettle of boiling water in the hopper. I can heartily recom- j 
mend the Magnet to anyone who is thinking of buying an engine. an tig 
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ee -EGGLESS FEATHER CAKE. One cup sugar, 2 cups flour, 1 large 
x tablespoon melted butter, 1 cup sweet milk, 2 teaspoons baking powder, 
z _ flavor. Beat well and bake % an hour. —Lida M. Schnare, Chelsea, N. B. 


= FARMERS CAKE. Three cups flour, % cup lard, 14% cups brown: 





2 sugar, i cup raisins or currants, Crumble together: then take a heaping tea- 
-~ spoon of baking soda in a little boiling water. Pour in 1 cup molasses and 
ae stir till foamy, and add to the other ingredients 1 cup sour milk. Pour into 
‘ a pan and bake 1% hours in a slow oven.—Mrs. A. McBeth, Long’s Covex, 
- Kings Co., N. B. 

= FRUIT CAKE. Two eggs, 144 cups molasses, 1 teaspoon cloves, 1 tea- 
_ spoon cinnamon, 1 teaspoon allspice, 144 teaspoon soda, 3 cups flour, 1 pound 
Sa -currants, 1 pound raisins. Bake slowly.—Mr. Beverley Quegiey, Sussex, N.B. 
E BLACK FRUIT CAKE. Three-quarters pound butter, 1 pound brown 
ES sugar, 1 pound flour, 2 pounds currants, 3 pounds seeded raisins, 1% lb. citron, 


_¥% Ib. almonds, 6 eggs, 1 nutmeg, 1% teaspoon cinnamon, 144 teaspoon cloves, 
1 wine glass of brandy, 1 teaspoon soda, 1 cup of molasses. The raisins are 
-__better if soaked in brandy over night, Cream butter and sugar, next add 
_ eggs one at a time beating in, then balance of ingredients. Bake in a slow 
_ oven.—Mrs, 8S. E, Sivesley, Box 109, Cromar, Man. 

= CHEAP FRUIT CAKE. One and one-half cups sugar, 14% cups butter- 
milk, 4% cup butter, 1 cup raisins, 1 cup currants, 1 teaspoon each of soda, 
st nutmeg, cinnamon and cloves, 3 cups flour, pinch of salt. Cool before 
> setting.—Mrs. Neil Wilson, Guelph, Ontario. 


e: COFFEE FRUIT CAKE. One cup buiter, 1 cup molasses, 4 cups flour, 
1 teaspoon soda, 4% teaspoon cloves, % teaspoon nutmeg, 4 lb. of citron, 
4 flour to hold together.—Mrs. Edmund E, Conrad, West Lawrencetown, N. 8S. 


E PORK CAKE SPICED. Take a pound or 1 tea cup fat salt pork, free 
~ from lean chops, so as to be like lard, pour on it 4% cup boiling water, add 2 
4 cups sugar, 1 cup molasses, 1 teaspoon soda, stirred in molasses, 1 lb. raisins, 
: -% lb. citron, shaved fine. Stir in sifted flour enough to make. like cake 
batter, Season with 1 teaspoon cloves and nutmeg and 2 teaspoons cin- 
- hamon.—Mrs. H, Echlin, Olds, Alta. 


_ ~. POTATO CAKE. Two cups flour, 1 cup cold mashed potatoes, 2 table- 
- spoons butter, 1 egg, 2 teaspoons baking powder, enough milk to have a 
soft dough, knead lightly. Cut in squares. Bake in a quick oven. Serve hot, 
_ —Mrs. W. M. Evans, Vancouver, B. C. 


QUEEN CAKE. One lb. flour, 1 lb. sugar, 1 tablespoon baking powder, 
25 3-451b: butter, 5 eggs, 1 gill of wine, brandy and cream, 1 lb. of ee 
Mace and nutmeg to taste. Beat butter and sugar to a cream, add egg 
well beaten, then wine, brandy, flour, spices and fruit. Chopped raisins a 
be used in place of currants if preferred. Bake two hours in a pretty hot 
oven.—Mrs. Mains, Boissevain, Man. 
a RAISIN -CAKE.- One cup raisins, boil 20 minutes, 3-4 cup brown sugar, 
eS % cup butter, 1 egg, beaten light, 1 teaspoon soda, 11% cups flour, 2 tea- 
‘spoons nutmeg, 4% teaspoon cinnamon, % cup water that raisins were boiled 
.: in. Beat butter and sugar together to a cream, add spices, beat the yolks of 
® the eggs, and add to the raisin water and mix with first part. Add the flour 
g -and soda, mix in the raisins and. lastly, the stiffly beaten white of egg— 
_ Mrs. F. Levergood, Harrow, Ontario. 
ee FOUR LAYER RIBBON CAKE. Two cups sugar, 2-3 cup shortening, 
os 3 eggs, 1 cup sweet milk, a little salt, and flavoring, 3 cups flour, 2 teaspoons 
cream of tartar, 1 teaspoon soda. Cook two-thirds of this in three layers; 
-to the remainder add I tablespoon molasses, 1 tablespoon cinnamon, 4% tea- 


9 H.P. MAGNET ENGINE FOR WINTER USE 
Mr. 8S. 8. Walker, Grace, Sask., says:—Threshing oats with a 24” cylinder 
machine on the first of January, my Magnet 9 H.P. had power to spare, It 
Ss gunple, strong and uses very little fuel. 
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spoon cloves and allspice, a little nutmeg, raisins and currants, as you wizh. =! 
Put together with boiled sugar or jelly while warm.—Miss Sadie A,- Miller, 
liower Caverhill, Ontario. 


THREE LAYER RIBBON CAKE. Two cups sugar, % cup barley, mix 


together 3 eggs (beat yolks and whites separate), 3-4 cup sweet. milk, 2 tea- Pe 


spoons baking powder, with flour enough to make the right consistency. 
Take out 1-3 and add to it 4% cup, each, raisins and currants, some lemon 
peel and spices, 2 tablespoons molasses. Put-this layer in the centre while 
hot.—Mrs. John Water, Jarvis, Ontario. 


ROLL CAKE. Three eggs, well beaten, with 1. cup of yellow sugar, 1 
cup of flour, sifted with %4 teaspoon of soda, 1 teaspoon of cream of tartar. 
Spread with jelly and roll while hot. Sift the flour, soda and cream of tartar ~ 
three times. Bake in a hot, quick oven.—Mrs. Morgan Brooks, Clear Creek, 
Ontario. 


ROUGH ROBIN. One and One-half lbs. flour, % Ib. rice flour, 1 Ib. 
butter or lard, % lb. sugar, 1 lb. currants, 1 lb. sultanas, 2 teaspoons baking 
powder, 1 teaspoon ground carraway, 1 teaspoon cinnamon, pineh of salt. 
Mix lard and flour, sugar, baking powder and spices, and a pinch of salt 
well together, and beat thoroughly. Add fruit, mix well with buttermilk and — 
make a stiff batter. Bake in a pan for two hours.—Mrs. F. Fenner, Belde- 
vere, Alta. 3 


SAVOY CAKE. Four eggs, 1 ounce butter, 1 cup milk, 1 teaspoon rais- 
ing powder. Beat the eggs with sugar, Cook in a moderate oven.—Mr, Jos. 
Bourbonnais, St. Polycarpe, Que. 


SCRIPTURE CAKE. One cup butter—Judges V-25; 2 cups sugar— 
Jeremiah VI-20; 3% cups flour—I Kings IV-22; 2 cups raisins—I Samuel 
25-18; 2 cups figs—I Samuel 25-18; 1 cup almonds—Genises VIII-11; 1 cup 
water—Genises VXIV-20; 6 eggs—Isaiah X-14; teaspoon salt—Leviticus II-13; 
spice to taste—1 Kings X-2; 2 tablespoons baking powder—Proverbs XXIII-14. 
Cream butter and sugar together, beat in eggs one at a time, then water, 
then fruit and nuts. Mix baking powder with flour and stir in lightly and 
quickly —Mrs. J. H. Birkin, Hamilton, Ontario. 


SILVER CAKE. One cup sugar, 1% cups butter, cream together, 2-3 cup 
of milk, 2 cups flour, 2 teaspoons baking powder, whites of three eggs, beaten 
stiff and added last. Flavoring. Bake in a quick oven.—Mrs. F, Levergood, 
Harrow, Ontario, 


SILVER CAKE No. 2. One-half cup butter, 1 cup sugar, % cup sweet 
milk, 1 teaspoon baking powder. Ice with cream icing.—Mrs, Frank Mantle, 
West Monkton, Ontario. 


SPICE CAKE. One-half cup butter and lard mixed, 1 cup brown sugar, 
2 cups flour, 1 egg, 1 cup sweet milk, 1 cup chopped seeded raisins, 1 tea- 
spoon baking soda, 1 tablespoon cinnamon, seasoning of cloves and nutmeg. 
Mrs. H. A. McKenzie, Watford, Ontario. ~ 


SPICE CAKE (Buttermilk). One cup brown sugar, 1 cup buttermilk, 
1 teaspoon soda, % teaspoon cloves, 1-3 cup shortening, yolks of two eggs, 
1% teaspoon nutmeg, 144 teaspoon allspice. Mix together and bake in a quick 
oven.—Mrs. F. Levergood, Harrow, Ontario. 


SPONGE CAKE. One and one-half cups sugar, 3 eggs, 4% cup cold 
water, 2 cups flour, 1 teaspoon soda, 2 teaspoons cream of tartar, 1 teaspoon 
lemon extract. Beat yolks of egg until thick, add sugar, mix and sift to- 


LIKE THE WAY THE MAGNET IS BUILT 
Mr. J. M. Hodgson, of Hartney, Man., says:—The Magnet Cream Separa- 
tor is a good, clean skimmer and turns easily. I must say I like the way it 
is built. The strong square gear and the two bearings took my eye after 
I first saw it. It will wear a long time on account of the way it is made. 
It is closed in and is easy to oil, and I admire the brake. I like the hang Eg 
to a larger capacity, if needed, ‘which 1s a good thing. 
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cold water. Beat whites of eggs until stiff and add to mixture. Flavor.— 
Mrs, R, Boburn, Ardtree, Ontario. 


SULTANA CAKE. One-quarter 1b. butter, 3 eggs, 3-4 lbs. flour, 1% Ib. 
sultanas, a little milk, 4% lb. castor sugar, 14 lb. ground rice, 3 teaspoons bak- 
ing powder. These cakes must be fairly stiff or the sultanas will sink to 
the bottom. Will make two good-sized cakes.—Miss Christina McDonald, 
Garville, Ontario. 


TEA CAKE. One tablespoon melted butter, 1 egg, 1 cup sugar, 3-4 cup 
milk, 1 teaspoon baking powder, 2 cups flour. Mix butter and sugar together, 
add the milk, baking powder and flour, Bake in a quick oven.—Mrs. S. 
Criter, Gallingertown, Ontario. 


TIC-TAC-TOE CAKE. Four eggs, 21% cups sugar, 1 cup butter, 1 cup 
sweet milk, 2144 cups flour, 2 teaspoons baking powder. Mix and divide into 
3 parts. In one part put—¥ cup raisins, 144 cup currants, % teaspoon nut- 
meg or cinnamon. In another part put:—Two tablespoons grated chocolate, 
1 teaspoon of vanilla. In remaining part put:—One teaspoon lemon.—Mrs. 
Henry VanNess, North Brook, Ontario, 


TUTTI-FRUITTI CAKE. Two cups sugar, whites of 5 eggs, 1 cup 
butter, 4 cups flour, 1 cup sweet milk, 2 teaspoons baking powder. Cream 
together butter, milk, stiff whipped whites of eggs; also flour and’ baking 
powder, which has been sifted twice. Divide into four parts. To first layer 
add % cup stoned; chopped raisins, with 4% cup shredded citron. To third 
layer add % cup choped nuts. To fourth layer add % cup dessicated cocaa- 
nut and grated rind of lemon. Bake in shallow layer pans. 

For the filliing:—Whip four eggs to stiff froth with 8 tablespoons sugar. 
Flavor with lemon juice. To a little less than % a cup of this, add 1% cup 
of finely mashed oats; 4% cup of finely chopped walnuts and 1 tablespoon of 
dessicated cocoanut. Mix very smoothly together and place between cakes. 


- Place layer at bottom; raisin and citron layer next; the cocoanut layer last. 


Cover the cake with remainder of icing, and before it is hard, sprinkle 
‘thickly with cocoanut, and press it into a circle of halved English walnuts, 
with a tiny yellow candy pumpkin in centre. This cake is very suitable for 
Thanksgiving festivities—Mrs. Tom Anderson, Carievale, Sask. 


UP-TO-DATE CAKE. Two cups brown sugar, butter size of an egg, 1 
teaspoon vanilla, 2 tablespoons grated chocolate, 14 cup boiling water, % cup 


~ sour milk, 1% teaspoons soda, 2 cups flour, 1 teaspoon cream of tartar, Last 


of all, add in two well-beaten eggs. Put in a pan and cook half an hour in 
a moderate oven.—Miss Violet McMurray, Oakville, Ont. 

WAR TIME CAKE. Two cups brown sugar, % cup lard, 2 cups hot 
water, 1 teaspoon of salt, 1 teaspoon cinnamon and cloves, 1 package of 
seedless raisins. Boil all these together, then add, when cold, 3 cups flour, 

1 teaspoon soda, 1 teaspoon of cream of tartar. Bake in a moderate oven 
~ for 3 quarters of an hour.—Mrs. Jos. Morrow, Little Current, Ontario. 

CANADA’S WAR CAKE. Two cups brown sugar, 2 cups hot water, 2 
tablespoons lard, 1 teaspoon salt, 1 teaspoon cloves, 1 pound package of 


_ seeded raisins, 1 teaspoon nutmeg, 1 teaspoon cassia. Boil 5 minutes. When 


quite cold add 3 cups flour and 1 teaspoon of soda, dissolved in a little hot 
water. Bake in 2 loaves, 45 minutes in a slow oven. Butter may be used 


- instead of lard.— Marie Raynor, Donalda, Alta. 


MAGNET THE BEST, TRIED THEM ALL 


Mr. J. W. King, Headingly, Man., says:—The Magnet skims perfectly in 
every respect. I like the bowl supported at both ends, it runs perfectly true. 


<I know your machine is the best on the market, because I have tried them 
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all. It is easy to clean on account of few pieces. The Square Gear is very 


a strong, and the machine is easy to turn. It saves lots of work, and Mrs. King 


‘says she would not do without it. I am satisfied. 
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WATERMELON CAKE. White part:—Two cups white sugar, 3-4 cup — 
buiter, 314 cups sweet milk, 3 cups flour, whites of five eggs, 1 tablespoon 


baking powder. Red part:—One cup red sugar, one-third cup butter, one- 
third cup sweet milk, 2 cups flour, 1 tablespoon baking powder, yoiks OLS 
five eggs, % lb. raisins, Put the red part in the middle, and the white 
around it.—Mrs, Telfer, Milton, Ontario. u 


we 


Fillings and Icings, Etc. 


Delicious fillings and well,made icings give that richness to home-made 


cakes that no bought cake can equal. 

CHOCOLATE CAKE FILLING. One-half cake of chocolate, etn and 
dissolved in small cup of milk, let it boil, then add % cup sugar, small piece 
of butter, pinch of salt, 1 teaspoon vanilla —Mrs, Harvey W. Purdy, Six 
Mile Road, N. S. 


LAYER CAKE FILLING. One-half cup sugar, 3-4 cup milk, 1 tablespoon — 


cornstarch, butter size of a hickory nut. Flavor with lemon. Boil until 





like jelly, and spread between the layers when cool.—Miss M. Piegh, Wa-- 


pinka, Man. 

LEMON FILLING. One egg, 1 cup granulated sugar, one lemon, grated 
rind, and a little piece of butter. Boil an hour in double boiler.—Mrs. 
Duncan Mason, Everett, Ontario. “i 

ORANGE FILLING. Grated rind of 1 orange, % cup sugar, 2 table- 
spoons cornstarch, 2-3 cup boiling water, 2 tablespoons butter, 1 egg, 1-3 
cup orange juice. Put grated orange rind, sugar’and cornstarch in sauce- 
pan, mix well, pour on boiling water, and cook ten minutes, stirring con- 
stantly; then add butter. Pour mixture over well-beaten egg; return to 
saucepan; stir constantly, and cook one minute. Add orange juice; beat 
well, and when cool, use as a filling in layer cake.—Mrs. J. J. Graham, 
Charlestown, Ontario. 

ALMOND ICING. One pound of blanched almonds, chopped fine, 2 
eggs. Beat whites and yolks separate; 1 teaspoon Rose flavoring extract. 
Thicken to a nice paste with icing sugar and flavor with vanilla to taste.— 
Mrs. J. H. Birkin, Hamilton, Ontario, 

BUTTER ICING. Beat 214 tablespoons butter ts a cream, add two 
small cups oe sugar, 14% tablespoons vanilla, sprinkle with minced wal- 
nuts.—Mrs. E. Churchill, Jones’ Falls, Ontario. ” 


ICING ae FRUIT CAKE. Two cups powdered sugar, boil to a thick 


syrup, add 2 teaspoons vanilla; when cold, add whites of two eggs, well 


beaten, and flavor with 2 Breet ie citric acid.—Mrs. J. H. Birkin, Hamilton, 
Ontario, 


until very light and add hickory nuts, after chopped very fine——Mrs. E. 
Hoybak, Asper, Alta. 


HICKORY NUT ICING. Allow 1 cup sugar to white of one egg. Beat 


MAPLE ICING. One and one-half cups of white powdered sugar, 2 


tablespoons hot milk, 4% teaspoon of butter, 4% teaspoon of maple flavoring. 
Add butter to hot milk, and add sugar slowly to make paste of the right 
consistency to spread. Add flavoring and spread on top and sides of cake.— 
Mrs. Wm. Thompson, Bruce Mines, Ontario. 


MAGNET CAN BE STOPPED BY PERFECT BRAKE, AND WASHED 
WHILE OTHER SEPARATORS ARE RUNNING DOWN 


Mr. S. W. Anger, of Coulee, Man., says:—Our Magnet is doing first-class 


work. The two supports to the bowl and the equare gear caught my eye, 


and I think the brake is great. No waiting for the bowl to stop, makes it 
so that we can have it all washed by the time other separators are running 
down. I always speak a good word for the Magnet, as I am sure Le is @ 
pleasure. ; 
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A GOOD STOKER 


Gets More Power From Less Fuel 


fail to keep up a steady uniform heat and steam. 
3 how, he may have the very best coal or wood yet 
2 Given an inferior quality of fuel the result of his firing 
is loss of power and loss in cost of operating the machine. 
_ The same applies to power obtained from Gasoline, but in 
. this case the stoker must be part of the machine and ad- 
_ just itself to the various kinds of gasoline fed into it, 
with greater accuracy than the highest paid fireman. 


2 2 VERYONE is aware that unless a fireman knows 





: For the MAGNET By-Pass Engine we have designed 
and attached a mechanical Stoker which adapts itself to 
_ the various kinds of fuel with more than human intelli- 
: gence, with the result that it gets all the power out of the 
_ gasoline no matter how uncertain the quality. This 
Stoker is dependable, as it will work every day and all 
_ day, hot or cold, as that is what it is built for. 

: You will no doubt want to know more about the 

-“Stoker’’ on the MAGNET ‘‘By-Pass’’ Gasoline Engine. 


mo Copyright 1919. 








3 ‘HE PETRIE MFG. CO. LIMITED 


fee | : Hamilton : Canada 







= Branches at: 
Winnipeg, Regina, Calgary, Edmonton, Lethbridge, 
Wancouver, Montreal, St. John 





ORANGE ICING. Grated rind of 1 orange, 3 tablespoons orange juice, 
1 teaspoon lemon juice, 1 egg yolk, confectioner’s sugar. Mix grated orange ~ 
rind with fruit juices, and let stand fifteen minutes. Strain into egg yolk, 
beaten until thick, and lemon colored, and add sifted confectioner’s sugar 
until of right consistency to spread.—Mrs. R. Johnstone, Sarnia, Ontario, 


PLAIN CAKE ICING. One egg white, unbeaten, 7-8 cup granulated | 


sugar, 3 tablespoons cold water. Place all ingredients in top of double 


boiler, Place over boiling water and beat with Dover beater for 7 minutes. 
Spread on top and sides of cake —Mrs. James Moir, Cobalt, Ontario. 


Cookies, Small Cakes and Macaroons 


-Cookies or small cakes, if kept in earthenware jars, tin cans or boxes 
with close fitting covers, will not only keep for some time, but often improve 
with age. Magnet users’ cookies are delicious. For callers and children, 
they fill any emergency. 


The amount of flour given for cookies is generally enough to combine 
the material, but a little more may be used for rolling. Always use flour 
sparingly, and do not roll too large a batch at one time. If there is no 
baking powder or liquid given, do not think it-an error, for they do not re- 
quire it, All measurements are level. If possible, bake small cakes on heavy 
baking paper, not greased, merely rub it with a little een Ge wax. Bake 
very slowly. 


-To make dark Ginger bread or cookies shiny on top, melt shortening, 
lard and butter together and pour boiling hot in the molasses; the mixture ~ 
must be beaten as little as possible, and the flour mixed in with a few turns 
of the spoon. 


Macareons are dropped by spoonfuls on well-greased tins and baked in — 


a quick oven, 
Baring Time Table 


Cookies: 4 Sees ete 10 to 15° minutes 
Gin eer breads ssiesieoes Tee ae es 20 to 30 minutes 
Grahamecwarers2 ean eee 12 to 15 minutes 


BATCHELOR BUTTONS. One cup of sugar, 1 egg, % cup of butter, 
1 teasp son soda, flour.to make stiff—Mrs. John Forsythe, Glasgow, Ontario. 


BOSTON COOKIES. One cup of chopped walnuts, 1 cup of chopped 
raisin., 1 cup of chopped currants, 1 cup sugar, 2 eggs, 1 teaspoon cinnamon, 
1 smaii teaspoon soda, dissolved in two tablespoons water, 2 heaping cups 
of flour. Drop on buttered pans.—Mrs. Wm. Stone, Melancthon, Ontario. 


BRAN HONEY CAKES. Two tablespoons butter, one-half cup of honey, 
two eggs, quarter teaspoon of soda, half cup of flour, one cup of bran. 
Cream honey and buiter, add eggs, unbeaten, and beat the mixture thor- 
oughly. Sift flour and soda. Combine all the ingredients, drop from a tea- 
spoon to a buttered tin and bake in a moderate oven.—Mrs. J. C. Smith, 
Almonte, Ontario, 


BROWNIES COOKIES. One cup sugar, % cup butter, 2 eggs, 2 table- 
spoons cold water, 144 bar chocolate, melted over a dish of boiling water, % 
cup of nuts, % teaspoon of soda, 1 teaspoon cream of tartar, 1 cup of flour. 
When cooked, cut in small squares.—Mrs. Dingwall Jenkins, Vernon River- 
Bridge, P. EH. I. 

BUTTERMILK COOKIES. One cup of sugar, 1 cup lard, 3 eggs, 1 cup 
of buttermilk, % teaspoon soda, dissolved in buttermilk; season with ground 

EASY TO CLEAN, CHILD CAN TURN IT 
Mr. A. M. Birslow, Pigeon Bluff, Man., says:—We think the Magnet 


Cream Separator is as near perfection as can be, and cannot say too much Si 


in its favor. It is easy to clean, anda child can turn ‘at. 
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_  butmeg, flour. Mix stiff enough to roll. Bake in a quick oven.—Mrs. Hickey, 
» Erickson, B. C. , 
yy CHOCOLATE JUMBLES. One and-one-half cups white sugar, 144 cup 
Se of sweet cream, % cup of butter, 1 cup chocolate, % teaspoon soda, dissolved 
. in cream, 1 teaspoon cream of tartar, 1 egg. Work very stiff with flour, mix 
_ the chocolate and cream of tartar in the flour, roll thin, cut with cutter — 
Miss Alma Wolkenstein, Maynooth, Ontario. 


x SOUR CREAM COOKIES. Two cups sugar, 1 cup sour cream, 1 cup of 
Ae butter, 2 eggs, 1 teaspoon of soda, % teaspoon of salt, 1 teaspoon vanilla, 
« flour. Roll very thin.—Mrs. J. D, Brown, Raymond, Alta. 


SOUR CREAM COOKIES No. 2. Two cups yellow sugar, % cup of 

melted butter, 1 cup thick sour cream, 1 egg, 1 teaspoon soda. Dissolve 

>. soda in sour cream. Mix flour to make them quite stiff; to keep them from 
spreading while baking.—Mrs, Morgan Brooks, Clear Creek, Ontario, 


SOUR CREAM AND CURRANT COOKIES. Two cups white sugar, 1 

cup sour cream, 3-4 cup of butter, 2 cups currants, 3 eggs, beaten very light, 

1 teaspoon of soda, lemon or vanilla extract, sufficient flour to roll.—Mrs. 
_-. Marie Scheffold, Marquis, Sask. 


eS CREAM COOKIES No. 1. One-quarter cup shortening, 3-4 cup sugar, 
: % cup of cream, % cup milk, 1 egg, well beaten, 1%4 teaspoon salt, any flavor- 

ing preferred, 2 teaspoons baking powder, flour enough to roll,* Bake in 
a quick oven.—Miss Jennie Armstrong, Stoneleigh, Ontario, 


‘ CREAM COOKIES No. 2. Two eggs, 1 cup butter, 2 teaspoons soda, 1 
~ . cup sour cream, 2 cups sugar. Flour enough to roll. Bake in a quick oven. 
_/»—Mrs. S. Criter, Gallingertown, Ontario. 

*BROWN COCOANUT COOKIES. One cup brown sugar, % cup of 
butter or substitute, 1% teaspoon soda, 144 cup shredded cocoanut, 1 egg, 4 
ie teaspoons sour milk, 4% cup rolled oats. Mix well together and drop from 
- ~ teaspoon on buttered sheet. Raisins may be added in place of the cocoa- 
nut.—Mrs. K. Conroy, Port Hope, Ontario. 


- COCOANUT COOKIES. One cup sugar, 1 cup butter, 2 eggs, 1 tea- 
spoon baking powder, % cup milk, 1 cup cocoanut. Using flour enough to 
roll out.—Mildred E. Lingard, Tene Cape, Hants County, N. S. 


COCOANUT PUFFS. Whites of 3 eggs, 1 teaspoon flavoring, 2 heaping 
cups cocoanut, 1 cup white sugar, 2 tablespoons cornstarch. Beat whites 
of eggs stiff, add sugar and cornstarch, put in~a double boiler and steam 
over 20 minutes, until it form a crust around the edge. Take off, add the 
other ingredients. Drop in small pieces on a buttered tin and bake in a 
quick oven.—Mrs, T. M. Carrothers, Foreman, Alta. 


COLLINGWOOD COOKIES. One and one-half cups brown sugar, 1 cup 

- butter, 2 eggs, 1 cup sweet cream, 1 teaspoon baking powder, 1 teaspoon 

nutmeg, 1 teaspoon cinnamon and cloves, 1 cup currants. Flour enough to 
-. make a soft dough.—Mrs. Walter Mancell, Collingwood, Ontario. 

CURRANT COOKIES. Put two cups of flour in your mixing bowl, and 

run: into it 3-4 cup of lard (or butter), % teaspoon baking soda. Drop into 


3 this 2 eggs, 1 cup sugar, 1 cup currants, stir. (Do not beat).—Miss Maymie 
__ ~Mackay, Stanley Bridge, P. E. I. 
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4 FILLING COOKIES. One cup sugar, % cup butter, 1 egg, beaten light, 
1 cup sweet milk, 3% cups flour, baking powder and flavor. 
* ~ FILLING:—One cup raisins, seeded and chopped, 1 tablespoon flour, 


Y% each of sugar and water. Cook until mixture thickens, taking care it 
doesn’t burn. Put between cookies and bake.—William Gilroy, Gore Bay, 
— Ontario. . 







NINE YEARS IN USE, GOOD FOR TWENTY MORE 
Mr. Haldor Egilsson, Swan River, Man., says:—Nine years’ daily use and 
my Magnet is still in good shape. It will last for twenty years more. 


FRUIT COOKIES. One cup butter, rincanied with eee cups prow sugar, x 


4 eges, beat in one at a time, 1 teaspoon ground cloves, 1 teaspoon of allspice, - 


1 teaspoon soda, 1 cup chopped raisins. Flour to make a soft dough. x 


Miss Vida Ricketts, Tugaske, Sask.” 


DROP FRUIT COOKIES. Two eggs, 1 cup sugar, 1 cup butter, 1 cup. 


milk, 1 teaspoon extract, 2 teaspoons baking powder, currants dredged with 
flour, flour enough to stir.—Miss Nellie Ford, R. R. No. 3, Dutton, Ontario. 


GINGER COOKIES. Two cups molasses, 1 cup butter or lard, 4 table-. 


spoons hot water, 1 teaspoon salt, 1 teaspoon soda, flour enough to roll out.— 
Mrs. Geo. Sargent, Hartshorn, Alta. 

GINGER AND CINNAMON COOKIES. One cup of sugar, 1 cup lard, 
1 cup of molasses, % cup hot water, 1 teaspoon soda, 1 teaspoon salt, 1 tea- 
spoon or more cinnamon, 1 tablespoon ginger, flour to roll. Bake in a hot 
oven.—Marguerite Byars, Balderson, Ontario. 


GINGER SNAPS. No. 1. Boil two teacups of molasses for three minutes, 
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and add to it one teacup of butter, one teaspoon baking powder. Mix with | 


flour sufficient to make into a smooth batter, and add a tablespoon of ground 
ginger, Work in the flour as soft as possible, the softer the better—Mr. 
Henry Duva, St. Jean, Man. 

GINGER SNAPS No. 2. Two eggs, 1 cup brown sugar, 1 cup of “black 
strap” molasses, 2 teaspoons soda, 3 teaspoons ginger, %4% teaspoon salt, a 


little flour. Stir well and let stand to rise for two hours, then add more ~_ 


flour to make a soft dough, roll out and bake in a quick oven, Grease pans 
well——Mrs, W. A. Nixon, Twin Butte, Alta. 


GINGER SNAPS No. 3. Ingredients:—One cup of molasses, 1 cup lard, 
1 cup of brown sugar, 4 tablespoons of water, 1 tablespoon of ginger, 1 
tablespoon soda. Put on stove and boil for five minutes. Stir in flour and 


soda while warm. Roll and cook in quick oven.—Mrs, J. H. Birkin, Hamil- - 


ton, Ontario. 


ECONOMICAL GINGER SNAPS. One cup brown sugar, 1 cup of black +g 


strap molasses, 1 cup melted lard, 1 tablespoon ginger, 1 tablespoon vinegar, 
1 teaspoon salt, 1 teaspoon soda, dissolved in % cup boiling water. Flour 
enough to roll—Mrs. Matt. Armstrong. 


GINGER DROP CAKES. One cup brown sugar, % cup lard, % cup hot 
water, 1 teaspoon ginger, % cup molasses, 1 cup raisins, 1 teaspoon soda, 
flour enough to make cakes drop on pan, Bake in not too hot an oven.— 
Mrs, Alex. Hergott, Proton Station, Ontario. 


GRAHAM WAFERS. One-third cup butter, 1 cup sugar, 1 cup milk, 
144cups Graham. flour, 4% cup wheat flour, 1 egg, 2 teaspoons baking powder, 
% teaspoon salt, 2 teaspoons vanilla. Cream butter and sugar, add egg, 
milk and vanilla. Mix and sift dry ingredients till well blended, and add 
first mixture. Roll thin and bake in a moderate oven from 12 to 15 minutes, 
or till crisp.—Miss Edith A. Swazie, Woodstock, Ontario. 


HERMITS. One and one-half cups sugar, It cup butter, 3 eggs, 1 large 


cup raisins, stoned and chopped, 1 teaspoon allspice, cinnamon and nutmeg, - 


2 teaspoons baking powder, flour to roll out——Mrs. Webster Noble; Rusa-_ | 


gornis, N. B. 


IMPERIAL COOKIES. One cup butter, 244 cups sugar, 3 eggs, well 
beaten, 2 teaspoons soda, dissolved in 14% tablespoons hot water, 2 cups 


A PLEASURE TO OPERATE THE MAGNET 
Mr. 8S. R. Porteous, of Woodland, Man., says:—It gives me great pleasure 


to separate when I see the milk rolling through the Magnet at a “2.40” gatt, — 


with little power. I am done in a third of the time required with the make. 


I used to own. It makes me feel like singing, “The Burden of My Heart Has 


Rolled Away.” We find the Magnet easy to clean, easy to turn and satis~ ; 


factory in every way. 
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flour, sifted with 1 teaspoon cinnamon and ¥% teaspoon salt. Add to this: 
One cup of raisins, 1 cup currants,-14 lb. shelled walnuts, 1 slice lemon peel, 
| chopped fine and mixed with 1% cups flour, Drop by teaspoon in buttered 
| pan.—Miss Nellie Hodgins, Wiarton, Ontario. 
5 JOHNNY BROWNS. One cup lard or butter, 1 cup white sugar, 1 egg, 
1% cups currants. Flour enough to make quite a stiff dough. Drop by 
spoonsfuls into a pan and bake twenty-five minutes.—Mrs. George Clearwater, 
Roseisle, Man. 


MACAROONS. One egg, well beaten, 1 cup brown sugar, 1 tablespoon 


a - butter, 2 cups oatmeal, 2 teaspoons baking powder, 1 tablespoon flour. Mix 
all together until stiff. —Miss Nellie Ford, R. R. No. 3, Dutton, Ontario. 

E 

3 a MOLASSES DROP CAKE. One cup molasses, 1% cup sugar, 1 egg, % 
: z cup of shortening (butter or lard), % cup hot water, 1 teaspoon soda, 1 tea- 
- gpoon ginger and salt, 5 cups flour, 1 cup raisins and currants. Drop on 
£ buttered tins and bake.—Mrs. Ellis M. Clark, Aerial, Alta. 

eS MOLASSES COOKIES. One cup brown sugar, 1 cup lard, 1 teaspoon 
p>: allspice, 1 cup molasses, 1 teaspoon soda, 1 tablespoon ginger. Enough flour 
s to roll. Bake in hot oven.—Mrs, Alex. Hergott, Proton Station, Ontario. 
ae MOLASSES AND BUTTERMILK COOKIES. One cup of molasses, % 
i cup of shortening, 1 teaspoon soda, dissolved in 144 cup buttermilk, salt, spice 


and flour.—Mrs. A. McBeth, Long’s Cove, King’s County, N. B. 


pS MOLASSES SOFT SNAPS. Two eggs, 1 cup of molasses, 1 cup sugar, 
—- sue tablespoon ginger, 1 tablespoon soda, 1 tablespoon vinegar. Enough flour 
to roll thin, and bake in a well- greased pan.—Mrs. James Wessel], Hast 
- — Clifford, Lun., Co.,-N. 8. 


NUT CRISPS. One tablespoon butter, 1 cup powdered sugar, 2 eggs, 
- well beaten, 2% cups rolled oats, 2 teaspoons baking powder, 144 teaspoon. 
galt, few drops vanilla. Drop the batter on baking tins, about a teaspoon 
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a ‘to a cake, and bake in a slow oven to a light brown. "Mrs. Wm, Scott, 
_ Portage La Prairie, Man, 

OATMEAL COOKIES. Four cups oatmeal, 2 cups flour, 1 cup sugar, 
-  % cup butter, 1 teaspoon soda, a little salt, 1 egg and sweet milk to make 
- them roll easy. Oatmeal cookies are made more tempting when oatmeal is 
Be put into the oven until it is crisped through, then crumbled between the 
- hands before adding to the other ingredients. This gives cookies a rich 
5 ‘nutty’ flavor.—Mrs. J. H. Birkin, Hamilton, Ont. 

S . OATMEAL DROP CAKES. One-half cup butter, 1 cup sour milk, 1% 
ce cups oatmeal, 1 3-4 cups flour, 1 teaspoon allspice, 1 teaspoon soda, 1 cup 
_~ raisins. Roll and cook in a hot oven.-_Mrs Alex. Hergott. Proten Station, 
= Ontario. 

a = ROCKS. One cup butter, 1 cup sugar, 1 cup currants, 2 eggs, % tea- 
spoon soda, 1 teaspoon cream of tartar, 2 large cups flour. Drop on greased 
% itn with teaspoon.—Mrs. H. Cawthra, Ernfold, Sask. 





. ~~ ROLLED OAT COOKIES. One cup sugar, 1 egg,.1-3 cup shortening, 14 
~ Gup sour milk, 1 cup rolled oats, % cup of chopped raisins, % teaspoon 
- vanilla, % teaspoon soda, Beat egg. Add sugar and softened lard. Dissolve 
soda in milk. Mix rolled oats, salt and flour, Add alternately with milk. 
Stir in raisins and vanilla. Grease the outside of the bottom of a dripping 
pan and dust with flour. Spread the dough on the outside bottom of the 
pan as thin as pos sible. Bake in a hot oven ten minutes. Cut into two-inch 
squares. —Mrs. T, Thompson, Ottawa, Ontario. 








aR 

a NINE YEARS.OLD—NO REPAIRS AND IN GOOD ORDER 

ae 4 Geo. Barrows, Milk River, Alta., says:—I have used your Magnet 
ad 


_ Separator now about nine years, and it has cost me nothing for repairs. It 
shows no actual wear and it is in good order to-dcy, and I highly recommend 
it as a first-class machine, 
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SHORTBREAD. Three level cups flour, 1 heaping cup of brown sugar, 


1 cup lard, % cup butter. Mix together. Press into shape. When done, cut~ 


in squares.—Mrs. S. E. Sivesley, Box 109, Cromar, Manitoba. 


SCOTCH SHORTBREAD. One lb. butter, 2 lbs. flour, 14% lbs. powdered 


sugar. Mix sugar and flour, then work in butter.—Mrs. J. M. Wedderburn, 
Roden, Alta. 


SOFT COOKIES. One cup of butter (heaping), 144 cups sugar, 2 eggs, 
3 tablespoons sour cream, small teaspoon soda, and as little flour as will 
roll them not too thin.—Mrs. Geo. Christie, Campbell Settlement, N. B. 


SUGAR COOKIES. One egg, 1% cups sugar, 1 cup shortening, 2 tea- 
spoons cream of tartar, 1 teaspoon soda, 1 nutmeg (grated). Flour to thicken, 
so as to be able to roll out. Bake in quick oven.—Mrs. Frank R. Crossman, 
Dorchester, N. B. 


TRIBLETS. Take one pound of dates, stone them, put them in one cup 
of sugar, cover them with water and cook until done. 1% cups of rolled 
oats, 1 cup of sugar, 2 cups flour, 1 cup butter, 3 level teaspoons baking 
powder. Put rolled oats, flour, butter, sugar and baking powder in a pan 
together, and mix, and enough milk to roll out as cookies. Bake in a hot 
oven, These are very good.—Mrs. John M. Tribe, Calton, Ontario. 


VIMY COOKIES. One cup of fat, 1 cup of sugar, % cup of milk, 2 tea- 
spoons baking powder, 2 cups oatmeal, 2 cups flour. Cream fat, add sugar, 
milk, then oatmeal, then flour with baking pepe mixed in it.—Mrs. W. A. 
Noble, Risagornis, N. B. 


Doughnuts and Fritters, Etc. 


Doughnuts or fried cakes, as some people may call them, are next to 
cookies, the delicious tit-bit that children and grown-ups like to be able to 
go to the pantry and get between meals. 


To cook:—The fat should be smoking hot, or the dough will absorb the 
grease, There should be enough fat to cover dough when first dropped in. 
Always use a deep pot. Only a few (about 6) should be dropped in at one 
time, or the fat will be cooled off, and then absorbed by the dough, which, 
when cooked, will make greasy doughnuts, The dough, when mixed, should 
be quickly rolled out, cut, and at once cooked . Turn the cakes as soon as 
they come to the top of the fat and often during the cooking. Too much 
flour makes dry, hard doughnuts. 


FRITTERS. Can be made from fruit, vegetables, etc., by covering them 


with a batter and cooking them in fat. As with doughnuts, in some receipts” 


the addition of baking powders makes them light and tasty. When they 
rise in the fat, turn them gently, which should be repeated until the fritter 
is finely colored. Some fritters are made by frying. Doughnuts or fritters 
take from 3 to 5 minutes to fry. 


CRULLERS. Two cups of sugar, 2 cups of sweet milk, 3 eggs, 1 cup of 
butter, 1 teaspoon cream of tartar, 2 teaspoons soda, flour to make dough.— 
Mrs. Erton W. Deeks, Elma, Ontario. 


DOUGHNUTS. One and one-half cups of sugar, 14% cups of milk, 1 tea- 
spoon melted butter, baking powder, 3 eggs, pinch of salt. -Not too much 
flour.—Mrs. Wm. Money, Steelton, Ontario. 


FARMERS’ INSTITUTE SECRETARY-TREASURER REPLACES WORM 
GEARED MACHINE WITH MAGNET 

Government of British Columbia, Farmers’ Institute, W. H. Stuart, Secre- 

tary-Treasurer, says:—I replaced my old worm geared machine with a Mag- 


net, and it gives complete satisfaction on its easy running, cleaning and : 


operation generally, but also increased creamery cheque owing to its close 
skimming. I recommend your Separator and will be pleased to exhibit .to 
anyone calling at the Ranch. 
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DATE DOUGHNUTS. One cupful sugar, one tablespoon melted butter, 
two eggs, one-half teaspoon vanilla, 44 teaspoon of soda, 1 cupful sour milk, 
-1 teaspoon baking powder, 14 teaspoon nutmeg, 14 teaspoon of cinnamon, % 
teaspoon of salt, pastry flour, dates. Stone and half the dates. Cream 
butter and sugar together, add eggs, well-beaten, vanilla, sour milk with 
soda added to it, and 2 cupfulls of pastry flour, mixed and sifted with spices, 
_ salt and baking powder. Add enough more flour to make a soft dough. Roll 

¥% inch thick and cut with round cutter, as for cookies. Place half a date 
on one side, then lap over the other side; press edges together; fry in hot, 
_ deep fat. Roll in powdered sugar.—Mrs, Jas, Clark, Truro, N 5S, 


SOUR MILK DOUGHNUTS No. 1. One cup of sugar, 1 cup sour milk, 1 
\ teaspoon of soda, 1 teaspoon cream of tartar, 2 eggs, 4 tablespoons of melted 
lard, nutmeg, salt and flour to stiffen.—Mrs. Geo. Mustard, Miami, Man. 


SOUR MILK DOUGHNUTS No, 2. One cup sugar, 1 cup of sour milk 
(scant),-1 tablespoon of butter, 2 eggs, 1 teaspoon of soda, flour to stiffen, 
pinch of salt, flavoring.—Mrs. Jim Smith, Cardston, Alta. 

SWEET MILK DOUGHNUTS No. 1. Two eggs, 1 cup of white sugar, 2 
cups of sweet milk, 2 tablespoons of butter or lard, 3 teaspoons of baking 
powder (heaping), flour to make a soft dough. Fry in hot lard.—Mrs. W. H. 
_  Cressman, Breslau, Ontario. 





SWEET MILK DOUGHNUTS No, 2. Butter, size of a walnut, 1 scant 
cup of sugar, 3 eggs, 1 cup of sweet milk, 2 teaspoons of baking powder. 
Enough flour to make stiff. Roll out and cut with doughnut cutter. Cream 
- butter and sugar, add eggs and milk (eggs well beaten). Sift baking powder 
with flour. Fry in fat, piping hot—Mrs. Hickey, Erickson, B. C, 


FRIED CAKES. One cup of sour cream or milk, 1 cup of sugar, 2 eggs, 
1 tablespoon of butter, a little nutmeg and salt, a teaspoon of soda, dissolved. 
Flour to mix soft.—Mrs. Jos. Picard, Deseronto, Ontario. 


SOUR MILK FRIED CAKES. One egg, 2 cups of sour milk, 2 tea- 
spoons soda, 1 cup of sugar, 14% teaspoons lard, enough flour to make a 
dough.—Mrs. S. Criter, Gallingertown, Ontario, 


3 ee NUDELS. One cup of sweet milk, salt, 2 eggs, flour. Add the eggs, 
galt and flour together, work stiff, and boil 15 minutes and drain, and put in 
_ frying pan and brown good.—Mrs. J. H. Birkin, Hamilton, Ontario, 


ae APPLE FRITTERS. Two-thirds cup milk, 1 egg, 1 teaspoon of sugar, 
a 1% cups flour, 2 teaspoons baking powder, 4 teaspoon of salt. Slice tart 
_~ apples or bananas in batter, fry in hot fat. Serve with maple syrup.—Mrs. 
Jas. Gamble, Carthage, Ontario, 

BREAD FRITTERS. Cut some slices of bread into neat shapes, soak 
in milk, then fry light brown in butter, Spread them with jam and dust 
over with sugar, These may be served with custard or plain—Mrs, A. Erb, 

Delhi, Ontario. — 

CORN FRITTERS. One can of corn, % can of flour, pepper, 1 egg, 
3 2 teaspoons of salt. Beat well and drop by spoonfuls on a well greased 
__ griddle. When brown on one side, turn and brown the other side.—Mrs. A. 
Gerry, Welland, Ontario. 

et: PEACH FRITTERS. One cup milk, 1 egg, pinch of salt, 1 pint of flour, 
- -% teaspoon baking powder, peaches. Beat yolks of the eggs in with the 
milk, then add the flour in which the salt and baking powder have been 
mixed. After this is well mixed, add the beaten whites of the eggs. Dip 
: the softened peaches into this batter and drop quickly into a pan of deep, hot 
fat. Cook until a rich brown color, then remove, dust with sugar and serve 
__-with hot syrup, made with peach juice—Mrs. Geo. McMaster, Oakville, Ont. 


. : NO TROUBLE WITH MAGNET 
ee 3 J. E. Curtin, Govan, Sask., says:—I can say that the Magnet Cream Separ- 
& ator is @.K. I have used one for five years without a bit of trouble, 


= 
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Left Overs ea 


There is no problem that taxes the skill and ingenuity of the house- z = 


keeper to a greater extent than that of using up bits of left over bread, 
meat, vegetables, desserts, etc. Very often these are thrown away when 
they might have been combined or used as a basis for a new dish, Much 
time and labor may often: be saved by making a little more of some dish 
than is required for the meal than by serving cold, or using a sauce or in a 
salad a nice tasty dish can be made. 


FRIED ROAST BEEF. Cold roast beef, butter. Cut cold roast beef in 


medium thin slices and fry in melted butter. Serve hot for breakfast— 
Mrs. S. J. Schelly, Brantford, Ontario. 


BREAD PUDDING. Stale bread, milk, raisins, flavoring, salt, sugar, 
ege. Toast bread and soak in warmed milk until soft. Beat yolk and 
white of the egg up with a little milk, add this along with pinch of salt, 
a dash of nutmeg, some raisins and enough sugar to sweeten to the soaked 
bread. Bake in a slow oven until nicely browned. Serve with sweetened 
milk or cream.—Mrs. Wm. Kilgour, Markham, Ont. 


STALE BREAD. Stale bread, jam or jelly. Cut slices of stale bread 
into fingers. Brown them in a slow oven. Spread them with home-made 
jam or jelly and serve hot.—Mrs. J. Pierce, Seaforth, Ontario. 


BREAKFAST DISH. Chopped cold meat well seasoned, wet with gravy, 
if convenient put on a platter, take cold rice made moist with milk and one 
egg, seasoned with pepper and salt, if not sufficient rice, add powdered 
bread crumbs, place this around the platter quite thick, set in oven to heat 
and brown.—Mrs. Jas. E, Holt, Blackie, Alta. 


BEEFSTEAK PIE. Take left over cold beefsteak, cut in small strips. 
Pour over it soup stock with a little catsup or chow-chow sauce. Drop on 


bits of butter. Cover with a crust of mashed potatoes, Bake until brown.— 
Mrs. Anton Ahlhousen, Irvine, Alta. 


CRUST FOR MEAT PIE. Half a cup of mashed potatoes, 1 cup flour, 


1% cup of shortening, 1 teaspoon of baking powder. Salt to taste.—Mrs. J. ~ 


Burton, Waterloo, Ontario. 


STALE CAKE. Stale cake, marmalade or jam, fruit juice, custard, 
flavor. Soften cake by heating it in strainer. Spread with marmalade or 
jam. Pour over it some fruit juice to moisten (don’t make too wet). Serve 


with flavored custard. This makes a nice dessert—Mrs, M. Newby, Smith 
Falls, Ont, 


CHICKEN CAKES. Boil one chicken (old is best) until meat can be 
removed from bones, then put through food chopper. 2 medium-sized onions, 
8 large boiled potatoes, 1 egg, salt and pepper to taste. Make this into 
small cakes and fry brown in butter or lard, butter is best. If dry, add a 
little sweet cream. These cakes are very good and a good way to use up oe 
hens.—Mrs. F. C. Wilkins, Drumheller, Alta. 


CHICKEN BAKED WITH RICE. Cut cold chicken in pieces, cover 
. bottom of baking dish with cold boiled rice, a layer of chicken, and then 
dust with celery salt, then more rice, chicken and salt until the dish is full. 
Cover with a cup of chicken stock or white cream sauce, then spread on the 


top yolk of a well-beaten egg. Bake in the oven about half an hour.—Mrs. 
C. Robb, Oshawa, Ontario. 


SQUARE GEARS, DOUBLE SUPPORTED BOWL AND STRONG FRAME 
MAKE MAGNET A SUPERIOR MACHINE 
Gustanious Falk, Westham Island, B. C.:—Heard my neighbors complain- 


ing about their worm gear machines of different makes, so purchased the — 


square gear Magnet, used it over 700 times with perfect satisfaction. I con- 


sider the square gears, double supported bowl, and strong, rigid frame make i . 


it far superior to any other. 
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fee CODDLED APPLES WITH OATMEAL. Core 6 tart apples. Stand in 

a baking dish and fill the space from which the cores were taken with left 

over porridge. Sprinkle with four tablespoons of sugar, Add cupful of 

water and bake until the apples are tender. Serve hot with milk or cream. 
A nice breakfast dish—Mrs. A. Ahlhousen, Irvine, Alberta. 


~ _. DRIPPING. Meat scraps, bacon dripping. Save every scrap of fat from 
a cooked meats, Keep all bacon dripping, and skim every particle of the con- 
_ gealed grease from the top of gravies, soups, and the liquid in which ham 
_ and other large pieces of meat are boiled. Mix and bring slowly to a gentle 
- simmer over the fire, and strain, without rubbing, through a fine sieve. 
When firm, it is better for frying than any fat you can buy. It may be used 
ain making cakes and cookies in which spices, molasses, whole wheat or oat- 
~ meal are used.—Mrs. A. O. Leonard, Richmond Hill, Ont. 

. HASH. Left over meat, bread crumbs, left over potatoes. Take equal 
_ parts of cold, chopped potatoes, meat and bread crumbs, Mix well and fry 
__ fer about 10 minutes. Serve hot.—Mrs. A. Broman,. Elmira, Ontario. 


—- OLD FASHIONED HASH. Brown one large or two small onions in half 
- cup of suet, add sufficient boiling water to cover Six or eight medium-sized 

potatoes, which have been diced, and stew the mixture half an hour, adding 
- salt and pepper.—Mrs. G. W. Dawson, Auburn, Ontario. 


: MACARONI IN CREAM SAUCE. Cook half a cup of macaroni, broken 
~ in short pieces, in boiling salted water until tender. Drain and blanch in 
cold water. Make a sauce of two tablespoons each of butter and flour, one- 
- fourth a teaspoon salt and a cup of rich milk. -When sauce has boiled, add 
- the blanched macaroni, and let heat over the water.—Mrs. H, N. Rayner, 
Box 365, Melita, Man, 

MEAT -PIE. Left over meat, left over gravy, pie crust, salt, pepper. 
Take any left over chicken, veal, beef, or other cold meat, chop fine; season 
with salt, pepper and gravy, put in a baking dish and cover with pastry. 
. Bake in oven until brown.—Mrs. Chas. Shaw, Cayuga, Ontario. 


RICE AND MEAT CROQUETTES. One cup of left over boiled rice, 1 
_ teaspoon of salt, 2 tablespoons butter, % cup milk, 1 cup of finely left over 
@ chopped meat (any kind), a little pepper, 1 egg. Put milk to boil and add 
3e the meat, rice and seasoning, When this boils, add the egg, well beaten. 
- Stir one minute. After cooling, shape, dip in egg and crumbs and fry.—_ 
x Mrs, A. McArthur, Bow Island, Manitoba. 


SHEPARD PIE. Put cooked meat through chopper, season with salt, 
pepper and a little onion juice, moisten with gravy, mash potatoes,-add a 
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2 beaten egg, melted butter (size of an egg). Place this on meat. Dot with 
pieces of butter and bake until thoroughly hot and nicely brown on top. 
> A EB00g dish for left overs.—Mrs. Wm. Hudson. Chatham, Ontario, 

z Sandwiches 

S _ Nothing is more tempting than a dainty sandwich, and they are much 
ein demand for varied purposes, They form a tasty item for a light home 
a lunch, a prominent part of. the school-child’s menu, and for picnics and 
3 socials they are used in large numbers. 

pi’ They should be simple, wholesome and varied, for there is nothing more 
€ 


tiresome in a cold lunch than an endless succession of one item of diet. 


NO TROUBLE TO START MAGNET ENGINE IN COLDEST WEATHER 

Mr. J. A. Simpson, R.R. No. 2, Camlachie, Ont., says:—My experience 
with a gasoline engine dates from the day I received my Magnet 5. H.P. 
. Engine. I never have any trouble starting it in the coldest weather. I have 
‘filled the hopper with POLE, I bad to break the ice to get, and started my 
Tire anountof work I can get from 
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The ingenuity of the preparer may be taxed a little at times, but sand- 
wiches well repay a little care and thought, and daintiness adds tremen- 
dously to their success. The bread used should be of rather close texture, 
and, if possible, a day old. Brown bread makes a good variation, and 
Scotch scones, or cookies, can occassionally serve the same purpose. 


POINTS TO REMEMBER IN SANDWICH MAKING 


1. Be provided with a good sharp knife, and heat the blade in warm 
water before use. It saves waste and incidently useless expenditure of 
temper and work. Of course, it doesn’t follow that badly cut bread is neces- 
sarily wasted, but there is far more satisfaction in using up bread first-hand 
than in storing up stale bits for future reference, or even in using up.odd 
bits cut an hour or two before need. 


2. Cut thin slices of uniform thickness. Crusts need not be removed, 
but it is well to put two consecutive slices together in order to make them 
Tits 33 

3. Butter evenly over all of each slice. Economy of butter at this 
time is misplaced, as the butter not only keeps the bread moist, but prevents 
the filling from soaking into the bread and making the sandwich soggy, in- 
digestible and unappetizing. 

'4, Tf desired, sandwiches can be cut in fancy shapes, such as squares, 
oblongs and triangles, and this will often add to the pleasure of a small 
person, just as it will add to the attractiveness of a dish of sandwiches for 
home consumption. 


5. Lettuce leaves improve practically all sandwiches, 


6. If sandwiches are to be packed in container, first wrap in waxed ~ 
paper. This prevents drying or absorption of odors. 


BANANA SANDWICH. Six bananas, 1 tablespoon lemon juice, 2 table- 
spoons of honey, butter, bread, whipped cream. Mash the bananas, mix in 
the lemon juice and honey, and make into a paste with whipped cream. 
Spread on buttered thin bread, cover with second slice and serve.—Mrs. 
F, T. Archer, St. Marys, Ontario. 


CLUB SANDWICH. Butter toast, cold chicken, fried bacon, chopped 
olives, chopped pickles, salad dressing, cucumber or tomato if desired. 
Butter hot toast well, arrange 1% slices on hot plate or platter, lay lettuce 
leaf on each slice and cover slightly with mayonnaise dressing, place on 
the chicken and fried bacon, add the chopped olives and pickles (and the 
cucumber or tomato if Seen Ti Serve hot.—Mrs. D. H. Williams, Hssex, 
Ontario. 

CHEESE SANDWICHES. Canadian cheese or cottage cheese, cayenne 
pepper, milk or cream, chopped nuts, bread and butter, salt. Soften cheese 
with a little sweet milk or cream, add just a dash of cayenne to give it a 
taste, and a little salt. Chopped nuts can be added if “desired. Spread on 
thin slices of buttered bread.—Mrs. Thos. C. Sinclair, Kingston, Ontario. 


CHOCOLATE, NUTS AND CREAM SANDWICHES. Grated chocolate, 
chopped nuts, Magnet Cream Separator butter, bread, cream. Melt chocolate 
in double boiler, when smooth, take off and mix in cream. Add the chopped 
nuts and spread on bread and butter.—Miss Ke McArthur, Orillia, Ontario. 


NO MORE WORM GEARS FOR HIM—MAGNET SQUARE Cie. 
ADD TO LIFE OF THE MACHINE 

David C. Brown, Gadsby, Alta., says:—The No. 3 Magnet is as near per- 
fection as it is possible to get it. For close skimming and clean skimming 
it is unsurpassed, also for ease of turning and washing. Mrs. Brown has 
handled four different makes of Separators and finds the Magnet superior 
to them all, especially in washing and putting together, and the square gear 
will add to the life of the machine. We have had enough worm gear styles. 
vish your Company every success. 
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ea FRIED HOT SANDWICHES. Bread, butter, chopped meat, peanut but- 
ter, bacon dripping, grated cheese. Cut slices of bread and butter as for 
"sandwiches. Spread with chopped meat or grated cheese or peanut butter. 
oS Make into sandwiches and dip in the following mixture: One egg, 1 cup of 
a butter, salt, pepper. Beat egg up well, add milk and seasoning, dip sand- 
ies wiches in this, and fry in bacon dripping in well heated frying pan. Brown 
. one side, turn carefully and brown on the other side.—Mrs, H, A. Skinner, 
_ Kingsmere, Ontario. 

ey ONION SANDWICH. Onion, sugar, salt, Mayonaise dressing, bread, 
: butter. Soak for an hour finely cut or sliced onions in ice water, which is 
thoroughly sweetened with sugar and well salted. Drain and mix with 
slightly sweetened mayonnaise. Serve between buttered bread.—Mrs. Chas. 


“AS Nesbitt, Pictou, N. S. 
Invalid Dishes 


Tasty dishes, daintily served to sick or convalescent are very often 
% of more importance than medicine. Always use pure flours, sweetening, 
4 ~sgeasonable fruits, etc. Don’t consult patient as to the food. For feverish 
patients a little fruit juice in cold water is very refreshing. 





3 
cm 








= BARLEY WATER. One cup of barley, 1 quart of boiling water. Wash 
barley well, pour on boiling water, let stand 5 hours, stir ocessionally, strain 
& off, season with salt and sugar. Can be served warm or chilled and served 
~ cold.—Mrs. Wm. Johnston, Picton, Ontario. 


JELLIED CHICKEN BOUILLON. Use well-seasoned chicken stock. 
Soak 3-4 of a teaspoon of ground gelatine in 1 tablespoon of cold water five 
minutes, and dissolve in one tablespoon of boiling water. Add to % cup of 
- chicken stock, serve hot or chill, beat slightly with a fork and serve in a 
bouillon cup. This is enough for one person.—Miss May Gunther, Montreal, 
e Que. ; 
INVALID’S DRINK. White of one egg beaten up with orange juice 
makes a cooling, delicious and nourishing drink.—Miss Ethel Simms, Lon- 
~ don, Ontario. 

EGGS COOKED. eBreak an egg into a small cup, cover, then place in a 
saucepan of hot water and cook until the white is set. Serve hot.—Mrs. E. 
Sinclair, Raymond, Alta. 

EGGS GOLDENROD. Boil three eggs until very hard, chop the whites 
_ fine, and add a cup of white sauce, made from one cup of hot milk and three 
teaspoons of butter and flour cooked together until smooth and thick. Toast 
three slices of bread and butter, cut in small strips and pour over the sauce. 
Grate the egg yolks over the top and serve very hot.—Mrs. Jas. Brown, 
_ Belwood, Ontario. 

7 EGG NOG. Two eggs, 2 tablespoons sugar, % a salt spoon of salt, 1 

4 tablespoon of wine or brandy. 1 cup of milk. Beat egg until light and 
creamy, add the sugar and beat again, add wine or brandy, last the milk 

with the salt in it. Some people like a little nutmeg instead of the wine.— 

_ Miss’ Lily Sunley, Winnipeg, Man. 

g ~ KOUMISS. Two cups of buttermilk, 8 cups of sweet milk, 5 teaspoons 

= 

3 


St ai ee i a a 


of sugar. Pour from one pitcher to another till the sugar is dissolved. It 
takes from 10 to 15 minutes. Cover with muslin and allow to stand in warm 
‘part of kitchen twelve hours. Then pour it into bottles, lay on their sides, 
in a cool place and it will be ready for use in three or four days.—Mrs. H. Gi 
3 Martin, Mitchell, Ontario. 


EXCELS IN CLEAN SKIMMING 
Mrs. John Appel, Aggassiz, B. C., says:—For clean skimming the Magnet 
cannot be excelled. I would not be without one or think of using any other 
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OATMEAL GRUEL. One-half cup of oatmeal, 1 EauetoDlE of salt, 2 cups. 
of boiling water, milk and sugar. Add salt to boiling water, stir in oatmeal, 
cook in saucepan 30 minutes or 2 hours in a double boiler. Remove from | 
fire and strain. Use equal parts of gruel and milk when serving, and — 


sweeten with sugar if desired—Mrs. Mabel Hart, Brockville, Ontario, ~~ 


Marmalades, Conserves and Butters’ 


Marmalades are a fruit or vegetable mixture of a jelly-like consistency 
that contains the pulp and juice of the fruit, sometimes even very thin 
slices of the skin, as in orange marmalade, plus 3-4 as much sugar by weight 
as there is fresh pulp and juice, 


Marmalades should be cooked in small quantities for the best flavored 





and best colored results. When the marmalades or conserves are done, they © 


should be thick enough to remain in place when a teaspoon of mixture is 
_ placed on a plate. 


CONSERVES are merely marmalades with the addition of raisins, dates, - * 


figs, ginger or other goodies, with nuts being added the last ten minutes. 


FRUIT AND VEGETABLE BUTTERS are easy to make, They are — 


made chiefly from such fruits as the apple, plum, peach and grape. They 
differ from marmalades, that they have a uniform texture. They are cooked 
until they are very tender or until they form a pulp, and are then run 


through a fine sieve or culander, the labor of peeling is eliminated, better — 


color is obtained from the fruits and a finer grain of the product is obtained. 
This strained fruit should be cooked until it is quite thick. When finished, 
their consistency should be such that they are soft, spread easily, and when 
a spoon is lifted up from the boiling mass it will come up heaping full, or 


when a spoonful is placed on a dish, no liquid separates from the solid por- — 


tion. Care should be taken towards the last of the boiling, not to burn 
one’s-self, as the butter splutters considerable. Butters are delicious when 
spread on bread, 


AMBER MARMALADE. One orange, sliced, 1 lemon, sliced, 1 grape- 


fruit, sliced. Slice these fine, throwing away nothing except seeds and + 


cores. Measure quantity of this and add 3 times quantity of water. Stand 


over another night and add pint for pint of sugar, boil steadily for about two ve 


hours until it jellies. Put in glasses to cool.—Mrs. J. H. Birkin, Hamilton, 
Ontario, 


“CARROT MARMALADE. Carrots, lemons, sugar, water. Slice dark ~ 


red carrots into thin pieces, cut over again into fine strips. Mix with them 
the rind of a lemon, cut up in the same manner. Weigh and boil for fifteen 
minutes in water enough to cover. Drain in a colander. Take as much sugar 
as the carrots weigh, boil in the same carrot water with some lemon juice 
(4% pint of water to 1 pint of sugar) until thick as a thin syrup, in which 
the carrots are boiled for 5 or 6 minutes more, drain again, and boil tho 
syrup alone until smooth and fine. Put in the carrots and stir well. Fill 


in glasses or crocks, cool, then cover with parchment paper tied on.—Mrs.- 


B Ausenhus, Castor, Alta. 

_.. LEMON MARMALADE. Lemons, sugar. Wash 12 lemons and put in 
preserving pan, cover with water and boil 2 or 3 hours, or until the peel can 
be .pierced with a straw. Then slice finely, removing all pips and skin. 


Weigh, and to every pound of fruit and peel allow 1 lb. of sugar and % pint 


of water. Boil all together until quite clear and beginning to set. Put into ~ 


tumblers and seal.—Mrs. Tom Anderson, Carievale, Ontario, 


GIRL FIVE YEARS OLD TURNS MAGNET 


t 


Mrs. Alma Pierson, Pincher Creek, Alta., says:—The Magnet is sO easy 


to turn that our little girl of five does BOE of the separating. Wen One, CET. 


tainly pleased with it. 
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Sr UGe MARMALADE. Six oranges, 1 lemon, 11 cups of cold water, 
ups of sugar. Peel oranges, removing all white and skin and slice thin. 
ce lemon with rind on, Cover oranges and lemons with cold water, let stand 
- hours, Then boil 8 hours, add sugar and let boil 1 hour. Pour into 
glasses, cool and cover, This receipt makes nine glasses of marmalade.— 
le B. Marshall, St. Marys, Ontario, 


_ PEACH AND ORANGE MARMALADE. Peaches, oranges, sugar. Hight 
ups of peach pulp (juice and all), 2 oranges, 5 cups of sugar. Put peaches 
and oranges, skin and all, through a meat chopper. Boil 1 hour or more.— 
irs, W. Brown, Trenton, Ontario. 


PUMPKIN MARMALADE. Eight Ibs. pumpkin, peeled, 3 oranges, 6 
Ibs. white sugar, 2 lemons. Peel pumpkin, remove seeds and spongy part. 
Cut remainder in cubes. Put in kettle with sugar and let stand 24 hours. 
Bring to a boil and add oranges and lemons, sliced thin, Boil until it sets 
spoon when cooled. Bottle in sterilized bottles.—Mrs, EH. Willett, Oshawa, 
Ontario. 


RHUBARB MARMALADE. Hight cups of rhubarb, 3 oranges, 9 cups 
sugar, juice 1 lemon, 1 cup chopped nuts (if desired). Gut rhubarb up fine, 
lice oranges fine, add lemon juice and sugar, let stand over night, boil 
slowly from half to three quarters of an hour or until thick oe Add 
1uts, bottle and seal—Mrs, EH. Jackson, Brantford, Ontario, 


CRANBERRY AND RAISIN CONSERVE. One quart of cranberries, 
cups seeded raisins, 2 cups fine granulated sugar, 1 cup water, Bring the 
anberries and water to the boil, rapidly. When they begin to soften, mash 
rough a coarse sieve. Add the sugar and raisins (well washed or put 
through the food chopper or cut fine). Return to the fire and boil slowly 
or about % an hour, until about the consistency of thick sauce. Stir fre- 
ently to prevent burning.—Mrs. W. Goulds, Bronte, Ontario. 


GRAPE CONSERVE. ‘Three pints of grape pulp, 3 lbs. sugar, 3 lbs. 
oned raisins. Boil until it becomes thick as marmalade, before removing 
rom the stove. One pound of English walnuts, slightly chopped. Do not use 
ins of the grapes.—Miss Leonia M. S. Sims, Bruno, Sask. 


PEACH CONSERVE. Five lbs. peaches, 5 lbs. sugar, 5 lbs. oranges, 
1 lb, seeded raisins,.1% lbs. walnuts. Slice the peaches, put oranges through 
he food chopper. Peel included. Break walnuts. Mix all together and 
il‘until thick. Stir to prevent burning—Mrs, Ellis M. Clark, Aerial, Alta. — 


~~ RHUBARB AND RAISIN CONSERVE. Two quarts cut rhubarb, 1 cup 
‘ange juice, 2 cups seeded raisins, 3 cups of granulated sugar. Cut the 
‘hubarb ‘into small pieces, but do not remove the skin, and put into a porce- 
lain lined kettle. Add the sugar, mix well, and let stand for from three 
o four hours. Bring to a boil quickly and add the raisins, which have been 
- washed and dried, and put through a food chopper. Simmer slowly for 1 
= hour, and add the orange juice. Fill sterilized jelly glasses or jars, and 
cover with parafin.—Mrs, A. O. Crawford, Three Rivers, Que. 


APPLE BUTTER. In the spring of the year when fruit and preserves 
e scarce, and the apples down cellar_are beginning to lose their flavor, a 


- 


ce way to use them is to make them into apple butter, which can be made 


‘MAGNET MAKES 106 POUNDS OF BUTTER IN PLACE OF 

60 WITHOUT IT 

; Mr. W. T. Butcher, Stand Off, Alta., says:—The Magnet is giving entire 
tisfaction, and we are quite sure if we had used one all the time we would 
ve been much farther ahead. Our gains in the three months it has been 
in it, milking the same number of cows, with the exception of one two years 
ad extra in July and August. The montis previous to using the Magnet 
2 made 60 pounds of butter, that was in May. June we made 95 pounds 
UNCES, and in July we made 105 pounds 7 ounces, (ndin August 106 pounds 
inces. We believe it is all due to the Magnet. 
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in a small quantity on the kitchen range. Quarter, do not pare four pails 
of apples, cover with water and boil soft, drain in a jelly bag over night. — 
These do not have to be boiled all at once, one pailful a day is sufficient — 
until the juice is all gathered. Boil down the juice, pare and core 1% pails 
of apples, and add to the juice, a few at a time, as soon as there is room in 
the kettle, boil down until thick. Add 4 cups of brown sugar, 2 tablespoons 
cinnamon, about one-hour before it is done. This will make five nee 
Mrs. G. W. Dawson, Auburn, Ontario. 

GRAPE BUTTER. Two quarts of grapes, 4 cups of granulated sugar. 
Wash and pulp the grapes. Put skins in an aluminum or porcelain lined ~ 
kettle, and the pulp into a saucepan. Cook the pulp for fifteen minutes. 
Mash and strain through a wire strainer, add to the skin and put on to boil. 
Boil slowly for thirty minutes, or until the skins are soft, then add the sugar | 
and boil for thirty minutes, stirring often to keep from sticking. Not much 
water is needed when using juicy grapes. The butter must be thick and 
not separate.—Mrs. Wm. S. Ball, Vernon, B. C. i 

PEANUT BUTTER. Two quarts of peanuts, 1 teaspoon salt, cream or 
butter. Lightly roast peanuts, remove shells and skins, then put nuts 
through the food chopper twice, using first a coarse cutter and then the 
finest cutter, add salt and then enough cream or melter butter to make a 
smooth paste:-—Mrs. S. G. Baird, Cayuga, Ontario. ; 

RUTABAGA AND CARROT BUTTER, Boil rutabaga and carrots ten- 
der, drain, pass through the colander, then add a little water. To one quart 
of carrots and rutabaga put a pinch of salt, 1 teaspoon cinnamon, 1% teaspoon | 
of cloves, 2 cups sugar, % cup of strong vinegar, 2 tablespoons of flour; to © 
thicken, cook for 20 minutes slowly. ; 


Jams and Jellies 


JAMS may be made from any grade of wholesome fruit. When fruits 
are plentiful, the small misshapen and soft berries are utilized for this pro- 
duct, leaving the larger, perfect, firm fruit for canning, | 

The cooking of jams should be rapid; they should be cooked at the 
boiling point. The sugar should not be added until the product begins to 
thicken, and the cooking should not be continued for at least 10 to 15 
minutes, 

Jams should have a fine, even texture with no fine liquid separating 
from the solid portion. They should spread easily and should not be thin 
enough to run. They are usually finished when a spoon dipped into the 
cooking mass can be lifted out heaping full. 

SPICED JAM is made by adding the desired spices just before removing 
from the fire. Stir thoroughly to distribute the spice uniformly throughout 
the jam. 

JELLIES are made from underipe fruit, in some cases green fruit, such 
as green grapes, may be used. The element in fruit juice that causes it to 
set in jelly is called pectin, but to make a perfect jelly the juice must also 
be acid. Certain fruit juices such as peaches, pears and barberries, need 
apples, plums or quinces; raspberries, strawberries and cherries need the 
addition of currants to make a perfect jelly. 

Remember, in jelly making you must avoid using all fruit that is bruised — 
or over-ripe; also fruit that is very juicy. Never use an apple that is — 


USED HIGHT YEARS FOR MILK OF THIRTY COWS—BOY OF ELEVEN 
DOES THE SHPARATING 

Mr. 8. N. Obraig, Hacke, Alta., says:—Have used the Magnet for eight 
years, milking thirty cows the year-round, and am well pleased with it. It 
is so easy to wash and turn, my littie boy of eleven does most of thd 


separating. 4 
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Bondy” or “mellow.” Use them rather when they are hard and sour. The 
5 a pulp left in the jelly bag can be used to make delicious jam by adding sugar 
‘ih and flavoring spices to it. 


‘Satisfactory jellies both as to quality and cost can be made as follows: 


Place the fruit and water, cold rather than hot, in a covered kettle, set 
ver a quick fire and bring to the boiling point. Continue to cook without 
stirring until the fruit is tender. Remove from the fire and let stand 10 or 
15 minutes. Spread a square of best grade cheese-cloth over a vessel of suit- 
‘able size, pour in the cooked fruit. Then gather up the corners of the cloth, 
thus forming a bag, and allow the juice to drain off. Or the fruit may be 
poured into a jelly Ppa: and the juice allowed to run off. 


+ When making jelly, use a silver fork with four tines for testing it. 
> when cooked, the jelly will fill all the spaces, The fork must be washed 
ee “and cooled after each test, 


4 gis Four Rules For Making Jell 


1. The fruit should never be over-ripe. ) 
q 2, Jelly should boil continuously after it once commences to boil. 


~3. Jelly should never be cooked for a length of time after the sugar 
_ has been added, or the fine fruit flavor will be lost. . 


4. Do not cook your jelly too long, or it will pass the jellying stage. 


; CRAB APPLE JELLY. Crab apples, sugar. Wash crab apples, remove 
stems and blossoms, cut in two and put in kettle with enough cold water 
a to just cover them, Cover and cook slowly until apples are soft; mash them 
i and pat in jelly bag and strain; don’t squeeze the bag, or the jelly will be 
- cloudy. Measure juice, boil it for twenty minutes, and add an equal quantity 
of heated sugar, boil five minutes, skim, turn into glasses. Let stand in 
sunny window 24 hours. Cover with parafine wax and keep in cool, dry 
eee —Mrs. John Irving, Milverton, Ontario. 
= __ CRAB APRLE JELLY No. 2. Wash the crab apples, cover with water, - 
2 _ set on the stove and cook slowly until soft enough to strain, Strain through 
' a jelly bag. To four quarts of juice add three pints of sugar. Heat the 
& sugar in the oven, and after the juice has boiled 14 minutes, stir in the warm. 
- sugar and boil until it thickens.—Mrs. Nick Hauer, Leofeld, Ontario, 


a CURRANT JELLY. Currants, sugar. Red currants make the best 
a jelly, equal parts red and white make lighter colored jelly. Do not have 
- currants too ripe or picked directly after a rain, 


_ , Pick over currants, do not remove stems, wash and drain, mash berries 
and put in kettle, cook slowly until currants look white, strain through a 
- coarse sieve, allow juice to drop through a jelly bag. Measure, bring to boil- 
- ing point, boil 5 minutes. Add an equal amount of heated sugar, boil 3 
~ minutes, skim and pour into glasses, let cool and when set, cover with 
S -parafin wax and keep in cool, dry place.—Mrs, W. C. Lawson, Brampton, 
_ Ontario. 
Sg GRAPE JELLY. Grapes, sugar. Use half-ripe and half-green grapes. 
“Wash, remove stems and mash. Boil 20 minutes and strain without squeez- 
Z ing. Allow one pound of sugar for each sixteen fluid ounces of juice. Boil 
juice 20 minutes. Heat the sugar on a pan in the oven while the juice is 
boiling, and at the end of twenty minutes add it to the juice and boil hard 
_ three minutes, skim when necessary. Strain into’warm glasses, let stand 

~ ‘till stiff and cover with melted parafin. —Mrs. Chas. B. Edgar, Grimsby, 

























- FIGHT YEARS AND SHOWS'‘NO SIGNS OF WHAR 
_ Mr. Hugo Unland, Chesterwold, Alta.. says:—I will never have to buy 
another Cream Separator. My Magnet, after eight years, skims as perfectly 
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QUINCE JELLY. Quinces, sugar. Remove blossom end and cut the — 


fruit in pieces, using seeds and cores (if you want light colored jelly don’t 


use seeds), but if they are left out in the juice, the juice must be boiled 


after dropping; thirty minutes instead of twenty. Use enough water to 
float thirty quince pieces, but not cover them, boil until soft and put in jelly 
bag to drain, Allow 3-4 lb. of sugar to each pint of juice. While juice is 


boiling down, dry sugar in oven; when sugar is added, continue boiling. 


three miutes, then place in jars—Mrs. Geo. Mahon, Freelton, Ontario. 
ROSEBUD JELLY. Perhaps you know a better name for them, they are 


those small apples from the rose bushes, they get red in the fall. Cook until — 


very soft, smash as fine as possible, then press through a sack, add half as 


much sugar as there is juice, boil until fairly thick. You will have some fine — 


imitation honey.—Mrs. Fred. Bader, Hoodoo, Sask, 

APRICOT JAM. ~ Three lbs. dried apricots, 1 teaspoon salt, 4 cups water, 
3 cups sugar. Wash the apricots in warm water, put in a preserving kettle 
and cover with four cupfuls of water, Let stand 24 hours, then put on a 
slow fire and boil until tender. Add the sugar and salt; mash and boil for 
30 minutes, or until thick. Put in jars and seal. 


To make fresh apricot jam, cut fruit in quarters, remove stones, use 3 


cups water and.3 cups sugar, Put on stove and boil 30 minutes.—Mrs. Wm. ~ 


Young, Dundalk, Ontario. 


BLACK CURRANT JAM. Four lbs. black currants, 3 pints of water, 7 
pounds sugar. Wash and clean currants, boil them with the water for twenty 


minutes, add the warm sugar and boil five minutes longer. Put in sealed — 


jars. By cooking the fruit first, without sugar, all dangers of berries becom- 
ing rough is avoided.—Mrs. Z, A. Martin, Georgetown, Ontario. 


GOOSEBERRY JAMS. Four lbs. gooseberries, % cup water, 4 pounds 
sugar. Gooseberries should be those picked just as they begin to turn, stem, 
wash and weigh them. Add water to gooseberries, boil until soft, then add 
the sugar and boil until. clear. Put away in closed jars—Mrs. J. A. 
McGregor, Arthur, Ontario, : ee 

GRAPE JUICE. One lb. of graves, 1 lb. of sugar, Put in kettle with 
just enough water to keep them from sticking to bottom. Cook slowly till 
skins burst. Then press the pup through the colander, when pressed, add 
juice together, let boil until it forms a jelly.—Mrs. J. H. Birkin, Hamilton, 
Ontario, 

RASPBERRY JAM. Raspberries, sugar. Pick over raspberries, mash a 
few in the bottom of the preserving kettle with a wooden masher and con- 
tinue mashing a few at a time till all are done. Heat slowly to boiling 
point, and add gradually an equal quantity of heated sugar, cook slowly 


for 45 minutes. Store in stone jars or jelly glasses in dry, cool place.—Mrs. oe 


H. Fletcher, Port Credit, Ontario. 


STRAWBERRY JAM. Strawberries, sugar. Weigh the fruit, and for 
every pound allow 3-4 of a pound of sugar. Put fruit on fire alone and, 
mashing it as it heats; add a pint of water to every four pounds of fruit, 


and allow it to boil thirty minutes, stirring almost constantly and crushing 


any berries that may remain whole. Heat sugar in a pan in the oven, and 
at the end of thirty minutes add to the fruit, and boil twenty minutes 
longer.—Mrs. John McCall, Beamsville, Ontario, 

GREEN TOMATO JAM. Four lbs. green tomatoes, 5 lemons, 2 ounces 
of green ginger, 4 pounds of sugar. Chop green tomatoes ratber fine, add 


j 


grated rind and juice of five lemons and two ounces of green ginger cut in — 


MAGNET’S CLAIM TOO MODEST 


Mr. Peter McLaughlin, of Spirit River, Alta., says:—In passing, let me 


‘say that your Separator is all that you claim for it. In fact, your claim is 
a bit too modest. The Magnet is the most important machine in the farm, 
“Once a user of a Magnet Cream Separator, always a wser.” 


WT? 
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m 1 bits, | Aaa Fats enough water to keep from sticking, ana cook slowly 
I es ee then add 3 lbs. sugar and cook until thick. Pour into jars 
_ This is delicious with toast—Miss Julia Watson, Sudbury, Ont. 


_ Preserving Fruits and Vegetables 


Preserving or canning means the preparation and treatment before and 
the process of placing food products in air-tight containers and sterilizing 
‘them. Fruits and vegetables preserved at home taste better and are nicer | 
yhan any you can buy; they are easily preserved in the home with the ordin- 
By kitchen equipment with little labor, 


To Fill Jars 


eee the kettle of boiled fruit as near the jars as possible. Rubbers. 
should be on the hot jars before filling. Insert the fruit with a long- 
_ handled spoon, being careful not to break up large pieces like pears or 

Dp Fill up the jars with boiling syrup, letting it overflow a little at 
This is a precaution to exclude air, If bubbles lodge against the 


ito top. Screw on the top of the jar as tightly as possible and turn it 
pside down to cool. If any liquid escapes, the tops must be unscrewed 


Table For Boiling Fruit 


z Time for Amount of Sugar 
Fruits. Boiling to a Quart. 
herries CSW GEC) Sivan onan Gn eget 5 minutes 6 ounces _ 
Sa SOUT) ere ee ie ea ple nae he es 5 - < 
Ber OR cary al Nec nne te ah cet ds OG yee eo 6 ys Oise 
RCL TIO S OF ais fen a os a oe Wa koe eras eee a oe Fee 8 ces 8) as 
PTO UE LG Sess a nae ot Oa ia ech ek pore Bk 8 2s 8 a 
A REN eee a Re ae aes 10 i SoS 
PCM AACS. . oe oe Ses wi eee as Ves, eee 10 <t 8 c 
“USER a MEY SRSy ct ap Cheb ape i O88 Oe Se le Pe Orme ee ane ot 5 sf 4 tess 
Poet (SGCO ). eee sane hoe wc wre i we we oy 10 SS 10 ee 
mall Sour: Pears (whole) .......20..-.2. 30 « Sues 
artlett Pears (sliced) © acing atte, arp as are eM 20 . 6.5 os 
DS Sr peal nae of alae Pin alee ew. ov Eels Sach Sie aie 
Perreapple= (Sliced) cn ote: eke see 3 Oe 15 4 Ones 
ADDO Pe hie Paks Gas Pe piso sig es Gone pas = pa 
PTE Ge ee, ee i ean Ret oes tees 6 . pear ty 
Wild Grapes 2 cs ccc teense cee cee e teense 10 8 ie: 
ee ETO ey een ee Ae ae Cid oes Reece oP se 8 cs 8 As 
Ree SLL COG) =e cce se race ta sm tetas oe 35 5 193— 
Sour Apples (quarter) PE os Peas SR eR 10 ‘s Ss 
pee SO TSHe TS See ree ee ea alan Sone ore aA, haar ag 45 a Teaspoon salt. 


—Mrs. C. M. Brown, Marshville, Ont. 


BLUEBERRIES. Use small amount of water, sweeten with sugar to 
ake a mild syrup. Bring to boiling point, add blueberries, boil gently eight 
inutes and fill hot, sterilized jars to within quarter of inch of top. .Seal 
eT. W. F. Frazer, Cutler, Ontario. 

CHERRIES. Wash and remove stems and pits, use a pound of sugar to 
ch pound of fruit, make a syrup of the sugar with the juice and a little 
ater; boil 10 minutes with fruit and turn into bottles and seal.—Mrs. Wm. 
artin, Perth, Ontario. 


WELL PLEASED AFTER EIGHT YEARS’ USE 
Jd. a8 Levagood, Didsbury, Alta., says:—We have used a Magnet Cream 
7 arator for eight me and cre well pleased with tt. 


FC 


CITRON. Pare and cut in small cubes 8 pounds of citron, put in preserv- 


ing kettle with 6 pounds of sugar and let stand over night. ‘In the morning ~ 


simmer for two hours, Add juice of 4 lemons and the rind of two, cutting 
the rind in small pieces. Simmer 15 minutes after putting in the lemon, 
Pour into jars and seal at once——Mrs. Wm. Miller, Oakville, Ontario. 


GOOSEBERRIES. For every pound of gooseberries use % pound of 


sugar, and let stand for 2 or 3 hours in the preserving kettle, then bring: 


slowly to the boiling point, fill into jars and seal.—Mrs. T. Rickmire. 


PEACHES. Brush the down from the peaches and put into a deep disk, 
pour enough boiling water;on to cover them, lay a thickly folded towel over 
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the dish, let stand until the water is nearly cold, then take out the peaches Es 


one at a time and rub off the skins with a coarse towel. Place layer of 
sugar in the jar, then layer of peaches, then sugar and peaches alternately 
to fill jar, having layer of sugar on top, close and seal at once. Keep in a 
dark place.—Mrs. T. Rickmire. ‘ 


PEARS. Make a syrup of two cups of sugar and one cup of water. Peel, 
core and half the pears and cook in boiling syrup. For pears without much 
flavor, lemon peel can be cooked in the syrup for a few minutes and re- 
moved before the fruit is placed in jars. Apples can be preserved in this way 
also.—Mrs. Geo. Anderson, Milton, Ontario. 


PINEAPPLE. Peel and core and remove all eyes. Cut in any desired 
shape, or pull apart with a fork and put through coarse mincer. To eaclt 
pound of pineapple add one-half pound of sugar. Bring to a boil and boil 
2 to 8 minutes (long boiling darkens the fruit and spoils the flavor), then 
put in sealers at once.—Mrs. A. Hayer, Regina, Sask. 


PUMPKIN. Peel and cut pumpkin into half-inch. squares. ‘To every 


four pounds of pumpkin allow four pounds of sugar. Let stand 24 hours, 
stirring ocassionally, add one lemon finely cut up. Tie loosely two small 
tablespoons ground ginger in a piece of muslin. Simmer all till the pumpkin 
is clear and the liquid like honey.—Mrs. Emmal Johnston, Dunnville, Ont. 


QUINCES. Peel and quarter the quinces and cook until tender in 
syrup made of two cups sugar to one cup water. If cooked only till tender, 
the quinces will be a rich deep yellow. If cooked gently for a long time, 
they become a beautiful red.—Mrs. W.-H. Little, Cornwall, Ontario. 


RASPBERRIES. Raspberries may be canned raw by using a pound of 
sugar to a pound of berries. Crush so that the sugar will go through them. 
Some claim it is best to use new sealers. If any skum rises to the top while 
crushing, skim. Put in sealers and seal tight. Place in a cool place before 


taking any out, as the berries rise on top.—Miss Jennie Armstrong, Stone-- 


leigh, Ontario. 


RHUBARB. Cut rhubarb in small pieces. Pack tight in gem jars. Fill 
full of cold water. Seal tight. Will make fresh pies for winter. Goose- 
berries will keep the same way.—Mrs. A. B. Petrie, Guelph, Ont. 

BEANS. Boil together one quart of water, one cup white sugar and 
half-cup of salt, add 10 cups of beans which have been shelled and washed, 


and boil for 5 minutes. Bottle and seal while hot. (Peas can be done this 


way also).—Mrs. John Parker, Edmonton, Alta. 


CORN FOR WINTER USE. Nine cups of corn cut off the cob (this has 


got to be freshened before using), 1 cup of sugar, 3 parts of a cup of salt. 
‘Cover with boiling water, boil 15 minutes as hard as it can boil. Seal in 
glass jars tight and it will keep the year round.—Mrs. J. Armitage, Cam- 
bray, Ontario. 2 


TWELVE-YEAR-OLD GIRL OPERATES MAGNET 
Mrs Ferdinand Jaske, Box 69, Langerburg, Sask, says:—We have.used the 
Magnet Cream Separator for the last twelve years and say the Magnet is 
the best Cream Separator, skims clean, washes easy. Our oldest daughter 
is twelve years and she has operated the Magnet for the last two years. 
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CORN THAT WILL KEEP. Boil corn on cob for 10 minutes, cut corn 


- off cob and to every quart of corn add a teaspoon of salt, stir in well. Fill 
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sealers, partly tighten tops set on slats in boiler, keep nearly covered with 


_- water and boil for three hours. Take from stove and seal tight.—Mrs. Robt. 
_ Lamont, Stayner, Ontario. 


TOMATOES CANNED WHOLE. Peel solid tomatoes. Pack them in 
wide-mouthed jars. Add a teaspoon of salt to each jar and fill them to over- 
flowing with cold water. Adjust the rubbers. Put the lids on loosely. 
Stand them in wash boiler. Surround them with cold watter. Bring to 
boiling point and boil rapidly for three minutes, then fasten tops quickly 
and stand them aside. If these tomatoes are soft the cooking has been too 


-long.—Mrs. A. Ahlhousen, Irvine, Alta, 


Drying Fruits and Vegetables 


Drying offers a simple, convenient and economical method for preserv- 
ing many food materials, and permits the carrying over of the surplus into 
periods in which the fresh fruits and vegetables are expensive or unobtain- 
able. There are a considerable number of fruits and vegetables which it is 
not advisable to attempt to dry. Small quantities of berries or other fruits 


may be dried in the sun by spreading them on clean boards, canvas, heavy 


wrapping paper, newspaper or sheets of muslin, cover with cheesecloth to 
keep off insects. A Southern exposure is the best for drying. Another 
way is to place on trays or dishes in the kitchen behind the stove or in the 
oven. Special drying apparatus can be purchased if anyone wants to dry 
on a large scale. All knives should be clean and bright so as to not discolor 


during the drying to secure a uniform product. Fruits intended for drying 
-should be gathered when ripe, but before it begins to soften, care should be 


employed in handling to prevent bruising and consequent discoloration, 
Vegetables for drying should be absolutely fresh, young, tender and 


- perfectly clean. They should be blanched by being given a brief dip in 
boiling water or steam for about 2 or 3 minutes, then a plunge in cold 


water, this cleans them thoroughly and removes the strong odor and flavor 
from certain vegetables, softens and loosens the fibre and allows the mois- 
ture to evaporate more quickly and uniformly. After blanching, drain and 
dry between towel or by exposure to sun and dry for a short time. Store 
in cans or jars sealed and tightly closed . 

....APPLES. Apples for drying should be reasonably mature, but not soft, 
should be carefully handled to avoid bruising. Peel, core and slice, or 
quarter the apples, drop in a weak solution of salt (1 teaspoon of salt to 


1 pint of water) for about 15 minutes, Spread on trays % an inch thick 


and-dry quickly near stove, or thread on string and dry.—Mrs. T. H. Barclay, 


- Barrie, Ontario. 


APPLE SAUCE DRIED. Pare, core and slice the apples and drop in 


weak salt water for two minutes. Put in double boiler with amount of 


sugar to make sauce, boil until it reaches consistency of paste, spread it in 


a baking pan and dry in oven, it makes a nice paste if you strain apples be- 
fore you add the sugar. To make paste into apple sauce, soak required 


amount for a short time in boiling water, then heat it thoroughly. Flavor 


if desired.—Mrs, Wm, McLeod, Woodstock, Ontario, 


PEAS. Young peas are the best, shell them, dip into hot and then into 
cold water, put them on plates, and dry them in an oven until they rattle. 


- Cook as fresh peas.—Mrs. Chas. Leslie, Forrest, Ontario. 


21 YEARS, NO REPAIRS, BHST MONEY MAKER I HAVE 
Mr. W. 8S. Dykeman, St. George, Ont., says:—The Magnet has repaid tts 
cost every year that I have owned it, and in the 21 years of continuous use 


it has left no butter fat in the skim milk and cost nothing for repairs. It 
is the biggest money-making implement on the place. 


ifs) 


PUMPKIN. Cut open and cas out seeds, peel pieces, aie on alates in 


oven till most of water has evaporated, take out of oven and spread on 
platters (grease with little butter to prevent sticking), and place on back 
of stove to dry out, turn ocassionally. Will dry out to a blackish brown 


color, when wanted for use, moisten with boiling water. Makes. delicious. 


pies—Mrs. A. B. Petrie, Guelph, Ontario. 


RHUBARB. The stalks should be broken off while they are crisp and 
tender, and cut into pieces about linch long. String on twine and hang 


up to dry. When dry it resembles pieces of soft wood. When wanted for 8 
use, it Should be soaked in water all night and next day stewed over a 


slow fire—Mrs, A. Charlton, Chatham, Ontario. 
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DRY VEGETABLES FOR SOUP. Young, tender carrots, parsnips, turn- < 


ips, cabbages, celery, onions, green peas, and beans may be dried for soups, 
etc . Mince the raw vegetables rather fine. Spread in a granite dish and 
place in warm oven. Be careful not to have fire hot enough to scorch them, 


The layer of vegetables should not be over half an inch deep. Shake dish 


or stir vegetables frequently. When they seem pretty dry, put in cloth or 
muslin bag, pack loosely, tie bag tightly and hang near stove. Shake once 
in a while to insure dryness and prevent mould.—Mrs. John Forsyth, Brock- 


ville, Ontario. 
Pickles 


Pickles are a nice addition to any table and are also a helpful article of 


— 


Ss 


diet as well. The acid in the pickles acts as a stimulant to the digestive. : 


juices and tends to break down the tough fibres of meat or vegetables in 
the process of digestion. When-a picnic or school lunch is being pase 
a pickle done up in oiled paper or chopped up in a gandwich gives a “homey” 
touch to the meal, which must be eaten away from the home table. 


Vegetables that are used for pickling are usually soaked over night ina 
brine made from 1 cup of salt to each quart of water, for the purpose of 
removing the excess water from the vegetables and thereby preventing the 
weakening of the vinegar. When spices are used, they should be tied in a 


cloth bag to prevent making the pickles dark. In order to insure firm 


pickles, they should be cooked not at a too high a temperature, nor for too 


long. Vinegar varies in strength, dilute the strong kind with water. Use — 


more of the weaker kind. Use glass bottles, wooden knives and spoons, 
enamel or earthenware dishes, 


APPLE RELISH. One pint of cider vinegar, 2% cups of syrup (cae 
1 teaspoon of cloves, 14 teaspoon of ground cinnamon, 11% quarts of apples, 
% lb. of seeded raisins, 2 tablespoons of chopped onions, 1 cup of chopped 


pecans or walnuts, 2 tablespoons of mustard seed, 2 tablespoons of celery | 


seed, % tablespoon of salt, paprika to taste. Boil together the vinegar. 
syrup and spices for five minutes. Then add the apples, raisins and chopped 
onions, cook this for one hour. Five minutes before removing from fire, 
add one cup of chopped pecans or walnuts. Pack in hot jars, partially 


seal, and sterilize ten minutes. Seal tight. Let cool. (label and store). — 


Yields 6 cups.—Mrs. David H. Lansdell, Malton, R. R. No. 1. 
BEAN PICKLE. One peck of beans. Boil in salt and water until 
tender, then strain and add: 38 pints of vinegar, 3 lbs. of brown sugar, % 


cup of mustard, 2 tablespoons of tumeric, 2 tablespoons of celery seed.— 
Mrs. W. A. VanHorne, Kingston, Ontario. a 


CHANGED SIZE—MORE THAN SATISFIED 


Mr, Alex, Cumming, Portage La Prairie, Box 406, Man., says:—I might 
say I have used my Magnet Separator for seven years, had it changed to a@ 


larger capacity for two years ago. It gives complete satisfaction, turns easy, — 


and skims clean. If I were in need of.a Cream Separator it would be a Mag- rat 


net I would get on account of the satisfaction the present one has given me. 
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| BEETS PICKLED. Boil one gallon of small beets until tender; peel. 
‘Have ready 1 quart of good white vinegar, 1 pound of brown sugar, 2 ounces 
of mixed spice and cinnamon if desired. Bring all to a boiling point, then 
cool and bottle, filling up with good vinegar. This will keep all winter.— 
Mrs. David Alexander, Corunna, Ontario. 


CELERY RELISH. Twelve heads of celery, 10 large onions, 2 quarts of 
hite wine vinegar, 6 cups of light brown sugar, 4 lb. of mustard seed, % 
Tb. of ground mustard, 2 tablespoons of salt, % teaspoon of curry powder, % 
teaspoon of cayenne pepper, 6 red peppers. Chop celery and peppers fine 
and stew slowly for two hours.—Miss H. Roach, Hamilton, Ontario. 


CHIL! SAUCE. Highteen large tomatoes, chopped fine, 8 large onions, 
- chopped fine, 2 green peppers, chopped fine, 3 tablespoons of salt, 3 table- 
Sc spoons of cinnamon, 1 tablespoon of ginger, 2 nutmegs, 3 cups of vinegar, 
= 3 tea cups of sugar. Boil for 3 hours.—Mrs, J. H. Birkin, Hamilton, Ontario. 
. 


CHOW-CHOW. Chop 1 peck of tomatoes and 12 large onions, sprinkle 
with one pinch of salt, and let stand all night. In the morning drain dry, 
- wash in several waters, set over fire, cover with vinegar; add four cups of 
sugar, and as much mixed spice as desired; bring to a boil and let simmer 

slowly three or four hours; put in crocks or jars.—Mrs. A. G. McGregor, Big 
3 Island, N. S. 


CHUTNEY SAUCE. Twelve large ripe tomatoes, 6 nice onions, 3 pints 
: of vinegar, 1 tablespoon of mustard seed, 12 large apples, 3 lbs. of brown 
ez sugar, 1 lb. of raisins, chopped fine. Chop onions, peppers and apples and 
- boil until thick.—Mrs. J. H. Birkin, Hamilton, Ontario, 


4 CUCUMBER PICKLE. Twelve large cucumbers, 6 large onions. Peel 
and slice and sprinkle with salt, let stand overnight, then drain, put .in 
kettle, and cover with vinegar, let boil until tender, then add 2 cups of sugar, 
1 tablespoon of mustard, % teaspoon of.tumeric powder, 2 tablespoons of 
flour. Mix with cold vinegar and stir in the pickle—Miss Lousanna §S. Hoel- 
_ scher, Kitchener, Ontario. 


| CUCUMBER RELISH. Twelve medium-sized cucumbers, 3. large 
~-onions, vinegar enough to mix, salt to season. To make: Peel cucumbers 
and onions and put through a food chopper. When ground, mix in vinegar, 
then season with salt and put in pickle bottles.—Mrs. W. A. Haight, Toronto, ’ 
~ Ontario. 

. CUCUMBER RIPE PICKLE. Pare and seed ripe cucumbers. Slice each 
~lengthwise into four pieces, or cut into any fancy shape desired. Let stand 
24 hours covered with cold vinegar. Drain, then put into fresh vinegar, 
with 2 lbs. of sugar and 1 ounce of cassia buds to each quart of vinegar, 
’ and 1 tablespoon of salt. Boil twenty minutes, cover closely in jars.—Mrs. 


ne 


. Hickey, Erickson, B. C. 


CUCUMBER PICKLES, SWEET. Cut cucumbers and place in stone 
. crock or jar. Pour over them boiling brine (1 cup of coarse salt to 1 gallon 
i of water), cover and let stand till next day, pour off brine, re-heat and pour 
on again, boiling hot Leave until next day and repeat the process. Then 
3 wash the pickles in cold water, and pack in sealers or gallon mustard crocks, 
_ Sweeten, and spice vinegar to taste, boil, and then pour over pickles in jars 
-and seal. These are splendid pickles and keep nicely.—Mrs. Wilbert J. 
_ Morris, Balderson, Ontario. 
GINGER MOCK PICKLE. Twelve lbs. vegetable marrow, 12 Ibs. of 
_ sugar. Peel marrow, take out pips, cut in pieces about an inch square. Put 
marrow and sugar in pan, let stand 24 hours, add 6 lemons, sliced, 2 ounces 
of Prilised ginger, a few chillies, Put in muslin bag, boil three or four 


SAVES MONEY—NO EXPENSE 
ie Mr. John Oswold, Steinbach, Man., says:—ilave been using the Magnet 
Cream Separator now for seven years and never had any expense with it, 
It saves money, and proves satisfactory in every way. 
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hours. A. wine glass of brandy is an improvement.—Mrs. D. Brundige, — 
Hewitt Landing, Sask. - ) : a 

GRAPE CATSUP. Boil grapes, skin and all, until soft, While boiling, — 
weigh 6 lbs. sugar to every 9 lbs. of grapes. Strain fruit, add sugar and — 
boil slowly until quite thick, then add 1 tablespoon cloves, 1 tablespoon 33 
allspice, 1 tablespoon of cinnamon, 1 tablespoon black pepper, pints a 
vinegar, If catsup is thinner than desired, let boil slowly, stirring all the ~— 
time.—Mrs. Wm, Garston, Woodstock, Ontario. a 


HORSERADISH. Horseradish, salt, white wine vinegar, sugar. Wash — 
roots of horseradish thoroughly, scraping off any brown spots that are on it, — 
using only white roots, put through fine meat chopper. To every quart of — 
horseradish add one cup of salt and one cup of sugar and enough white ~ 
wine vinegar to cover. More or less salt and sugar can be added to suit — 
taste. Bottle and keep in a dark place. —Mrs. J. P, Armstrong, Stayner, 4 
Ontario. = 


HORSERADISH, CABBAGE AND BEETS. Take 1 quart of raw cab- — 
hage, 1 quart of boiled beets, both chopped fine, two cups sugar, 1 tablespoon _ 
of salt, 1 teaspoon of red pepper, 1 cup of grated horseradish. Cover with 
cold vinegar and keep air tight—Mrs. John Dand, Feversham, Ontario. 


MIXED PICKLES. One gallon of green tomatoes, 1 cabbage, 10 onions. 
Chop all fine, sprinkle with salt and let stand half an hour, drain and put — 
into kettle with 14 gallon of vinegar, 1% ounce of tumeric, 2 green peppers, 
% ounce of celery seed, %4 lb. of mustard seed, 1% lbs. of brown sugar. 
Boil 1 hour——Mrs. 8S. A. Risdale, Invermay, Sask. : 


MUSTARD, FRENCH. Slice an onion into a bowl, cover with good 
vinegar, after two days drain off the vinegar. Add 1 teaspoon salt, 1 tea-- 
spoon of sugar, 1 egg and mustard enough to thicken. Set it on the steve 
and stir until it comes to a boil, when cool, ready for use—Mrs, John Wan- 
namaker, Eldorado, Ontario, a3 


MUSTARD PICKLES. One gallon of vinegar, 1 cup of flour, 4 fable” 
spoons of mustard, % tablespoon of tumeric powder. Put in a dish and 
dissolve in a little vinegar. Then add the mixture to the large quantity, put 
on stove and boil until it thickens, stirring constantly to prevent scorching.— | 
Mrs. Jas. Sprowl, Acton West, Ontario. 


ONIONS, WHITE. Small onions, salt, white wine vinegar, sugar, alum. 
Peel small onions and put into pint bottles, add one teaspoonful salt, two 
teaspoons of sugar, piece of alum size of a pea, fill bottles with cold -white — 
wine vinegar. Cook and set away for two weeks before using.—Mrs. Fred. 
Simpson, Arthur, Ontario. 


PEPPER RELISH. Twelve large peppers (red), 12 large ereen peppers, 
10 large onions. Chop all fine and put through grinder. Pour boiling water 
over. Let stand five minutes. Drain, Pour boiling water on again. -Let — 
stand 10 minutes. Drain. Then add 1 pint of vinegar, 1% cups of sugar, 
salt to taste, % ounce of celery seed. Boil 20 minutes if required and Seah 
Mrs. O’Meara, Hamilton, Ontario. 


PEPPER SAUCE No.1. Twelve green peppers, 12 red peppers, 14 laree 
onions, seeded and chopped fine. Cover with boiling water and let stand — 
5 minutes, Strain, pour boiling water over again and let stand 10 minutes, © 
then drain off all water. Add 3 tablespoons of salt, 2 cups of granulated 
sugar, 1 quart of vinegar. Boil 15 or 20 minutes.—Mrs. W. Ronald, Leth- 
bridge, Alta. B 


NO SEPARATOR IN. ‘DISTRICT OAN BEAT MAGNET 

Mr. John 8S. Asheson, R.R. No. 2, Maberly, Ont., says:—Our Magnet Gream 
Separator has made great tests, butter fat as high as 46 at the creamery. — 
I got $26.81 for two five-gallon cans, so I don't think any other Separator — 
could beat that. We have run it sia years and it is the easiest URGES! : 
machine in Las district. 2 
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2 PEPPER. SAUCE No. 2. Twelve ereen® peppers (sweet), 12 A peppers 
et), 14 large onions, Remove seeds from peppers and chop fine. Pour 
4 oiling water and let stand 5 minutes, drain, repeat, let stand 10 minutes, 
: in. 1 quart of vinegar, 3 tablespoons of salt, 2 cups white sneer. Boil 15 
: ninutes. —Miss H. Roach, Hamilton, Ontario. 


- QUEEN OF PICKLES. One quart of large cucumbers, cut up; 1 quart 
f,small cucumbers, whole; 1 quart of large onions, cut up; 1 quart of small 
ions, whole; 1 large cauliflower, 3 green peppers and 3 red peppers. Let 
tand in hot brine over night, drain, then add 3 cups sugar, % gallon white 
vine vinegar, % lb. mustard seed, 144 ounce yellow sugar, 4% gallon white 
fine vinegar, 4 lb. mustard seed, 4 ounce of celery seed. Let come to a 
oil, then make paste: 2-3 cup flour, Y% yellow mustard, 1% ounce tumeric 
owder, wet with vinegar. Stir slowly and let boil up—Mrs. S. J. Schelly, 
rantford, Ontario. 


RHUBARB CATSUP. One quart of rhubarb, cut in squares, 1 cup 
ugar, 1 level tablespoon salt, % teaspoon of pepper, % teaspoon of cin- 
amon, 44 teaspoon of cloves, % teaspoon of tumeric, 14, cover with water 
nd boil until tender——Mrs. Thos. W. Johnstone, Silcote, Ontario. 


. SPANISH PICKLE. One peck of green tomatoes, 4 heads of cabbage, 
2 large green cucumbers, 12 onions, large, chop fine, salt and let stand 
ver night. Then squeeze out dry as possible, cover the mixture with 
vinegar and add 3 lbs. brown sugar, 1 ounce of white mustard seed, 1 ounce 
yf tumeric, cayenne, ground cinnamon and cloves to suit taste. Gook for 
ne hour. This makes two gallons.—Mrs. James Bowers, Consecon, Ontario. 


SPANISH SAUCE. Twelve green tomatoes, peeled, 6 onions, 12 green 
pples (sour), 4 lb. of mustard, % cup salt, 1 lb. of brown sugar, I pt. of 
inegar. Keep out enough vinegar to mix mustard and sugar.—Marguerite 
yars, Balderson, Ontario. | 


~ TOMATO CATSUP. Tomatoes, vinegar, salt, garlic, allspice, cloves, 
epper, red pepper. Cut up in small pieces 1 bushel of tomatoes, boil until 
oft, rub through a wire sieve. Add 2 quarts of vinegar, 1 red pepper whole, 
xr whole cloves, 2 allspice, 1 tablespoon pepper and 5 heads of garlic. Mix 
ogether and boil until reduced to half the quantity. When cold, strain 
hrough colander and bottle, sealing the corks. This catsup keeps well— 
Mrs. Martin Selby, Tweed, Ontario. 


TOMATO PICKLE, SWEET. Seven lbs, of tomatoes, green or ripe, 3 
bs. of sugar, 1 quart of vinegar, assorted spices. Boil the vinegar and sugar 
- together twice, pour on the tomatoes the third time and cook.—Mrs, James 
: Gargavel, Molus River, N. B. 


TOMATO MUSTARD. One-half bushel of tomatoes, 2 cups salt. Boil 
nd strain through a sieve. Return to the heater and poil down to one-half 
and add: 1 ounce of ground cloves, 1 ounce of ginger, 1 ounce of black 
epper, 4 ounce cayenne. When cold, add 1 pint vinegar and enough mus- 
ard to thicken (about % large tin of mustard).—Mrs, A. B, Petrie, Guelph, 
Ontario. = 


? ES atiesioon of ground mustard, ye tablespoons salt, 1 teaspoon ground all- 

spice, 1 teaspoon cloves. Slice the onions and tomatces alternately into the 

preserving kettle, adding the mixed spices and sugar as you proceed. Cover 

with vinegar, heat slowly, and continue cooking very gently for about an 
our. Put in pint jars. —Mirs. R. Daly, Madoc, Ontario. 


TAKES MAGNET TO U. 8S. WITH HIM 

Mr. Henry Redding, Oswego, Mont., U. 8. A., says:—I have had the Mag- 
et Cream Separator for eight years with rout any expense whatever. It has - 
done good work for me. I moved to Montana last Spring and have taken it 
ith me, for I don't think I can get a better REPEAL anywhere. 


— 


VINEGAR FROM DOUGH. For vinegar, to one pail of water put 1 pint — 
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of molasses and a good teaspoon of brown pepper and a piece if bread dough 


the size of an egg. Mix well together, let stand in a keg in a good place 
and it will make good, strong and better vinegar than you can buy.—Mrs. T. 
Rickmire. 

VINEGAR FROM RAISINS. Clear spring water, brown sugar and rais- 
ins, 2 gallons water, two cups sugar and one cup raisins, Put all together. 


Put all together in a stone crock, let stand and ferment, which takes 2 to 3 


weeks. Then take off scum, Strain and you have the nicest, purest vinegar. 
—Mrs. A. Ainscough, R. R, No. 1, Ladysmith, B. C 


WATERMELON PICKLE. To seven pounds of peeled melon rind add 


2 lbs. of sugar, 1 quart of vinegar, spice.to taste. Boil rind until tender, 
drain well, add sugar, vinegar and spice.—Miss Hily Newton, Nanton, Alta. 


Candy 


There is nothing to equal delicious home-made candy. Use the kind of 
sugar called for in the recipe, if none is mentioned, use granulated sugar. 
Don’t stir candy while boiling unless told to in the recipe. Cream tartar, 
when added to prevent granulation, should not be added until syrup begins 


to boil. Butter should be put in when the candy is almost done. Flavors | 


are more delicate when not boiled in sugar, but added afterwards, The — 


following are the different terms used and degrees of heat in boiling candy. 
Farenheight Thermometer is used: 


TRY OR Beare 216 ere 2 olor, SOL ball rset 240 - 250° EF. 
Parl. o's Soc 220-5 "Bs Hatds Bana 27521 Be 

BOW Ace eee 2a0. FE: Crack ee re ae 290% = <-80R 
Feathers. pss 28 Zon vale Caramelan 42 oe 350° EF. 


BROWN SUGAR CANDY. Two cups of brown sugar, 1 tablespoon of 
butter, 1 cup of milk, 3-4 cup of chopped walnuts. Cook until it forms a 
soft ball in water. Do not stir. Add 1 dessertspoon of vanilla, and stir until 
creamy.—Mrs. W. J. Magors, Big Valley, Alta. 


BUTTER SCOTCH (Magnet). Three lbs. brown sugar, 1 oz. salt, % 
cup of Magnet cream, 1 pint of water, 1% lb. Magnet butter, % teaspoon 
cream tartar. Boil together. Keep stirring with a spoon on a slow fire. 
When cooked well (try in a cup of cold water), boil to hard crack and pour 
on a platter or marble slab, well greased. Flavor with vanilla. 


OLD FASHIONED BUTTER SCOTCH. Boil together until brittle, 1 cup 
of sugar, 4%, cup of molasses, 1% cup of butter, 2 tablespoons boiling water, 
1 tablespoon vinegar. Then pour upon a buttered plate, and just before it 
hardens mark into squares with a knife . A little vanilla may be added after 
removing from fire.—Miss Julia Ellergodt, Castor, Alta. 


BUTTER SCOTCH. ‘Two lbs. brown sugar, 1 tablespoon of vinegar, 1144 
cups water, 1-8 lb. butter. Boil the water, vinegar and sugar for ten min- 
utes, then add the butter and boil until brittle when dropped in cold water. 
Pour into a greased pan, and when partly cooled, mark off into squares.— 
Mrs. E. Kennel, Baden, Ontario. 


COCOANUT CREAM. Two cups of granulated sugar, 2 teaspoons vine- 
gar, 2 cups of shredded cocoanut, % cup of water, tablespoon butter. Boil 
sugar, water and vinegar until when_a small amount is dropped into cold 
water it forms a ball, Remove from fire, add butter and cocoanut. Beat 
until creamy, pour into buttered tin, Cut into squares and cool.—Mrs. H. N. 
Rayner, Box 365, Melita, Man. 


WORKS AS GOOD AFTER TWELVE YEARS’ USE AS WHEN NEW 
Karl Kuth, Raymore, Sask., says:—I have used the Magnet Cream Separ- 


ator now for twelve vears and it does the skimming to-day as good as the 


first year, Hin 
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CORN CREAM. Three cups of white sugar, 3-4 cup of corn syrup, % 
up of water. Boil until it forms a firm ball when dropped in cold water. 
Then remove and stir in very se ae the stiff whites of 2 eggs. Stir in 


DIVINITY FUDGE. Four cups of sugar, 3-4 cup of hot water, 1 cup of 
chopped nuts, vanilla, 1 cup of corn syrup, whites of 2 eggs, pinch of salt. 
Boil sugar, syrup and hot water to a syrup, beat whites of eggs, add salt, 
then pour in syrup on the whites, beat until creamy and white, add nuts and 
- yanilla—Miss Ola Martin, Whitby, Ontario. 


Re HOME CANDY. One teaspoon of butter, 2 cups sugar, 2 tablespoons 
of vinegar, 1 tablespoon of water, Add a.few drops of vanilla.—Miss Annie 
t: - Wildt, Lydiatt, Man. 

CHOCOLATE FUDGE. Two cups of granulated sugar, 1 cup of milk, 
_ 2 squares of chocolate, grated, 1 cup brown sugar, butter size of egg. Boil 
_.. till it hardens in cold water, remove from the stove, stir in 1% cup chopped 
- walnuts, and 1 teaspoon of vanilla, beat until it stiffens, Pour into buttered 
- tins, and mark off in squares—Miss Maymie Mackay, Stanley Bridge, P.E.I. 


MAGNET CHOCOLATE FUDGE. Two lbs. granulated sugar, 1 cup of 
Magnet cream, 2 oz. Magnet butter, 1% teaspoon cream tartar, % pint water. 
_ Stir with a speon so as not to burn. Cook to a soft ball, then add a few nuts 
or cocoanut and 2 ozs. of butter chocolate, Stir to a cream on the side of 
the pan in which the candy has been cooked( beat until it thickens and pour 
into a greased pan to cool. Cut in squares.—A. D. Armstrong, Durham, 
_ Ontario. 

: MAGNET CREAM CARAMELS. Two lbs. of brown sugar, 1 pint of 
- Magnet cream, 1 lb. granulated sugar, 1% teaspoon cream tartar. Boil all 
_ together, and stir all the time the batch is boiling on a slow fire. When 


s slab or dish, well greased. "Let stand for about three hours and cut in 
squares. Add nuts if desired.—Mrs. Walter Baker, Birtle, Man. 


fe FONDANT...Two and one-half lbs .white sugar, pinch cream tartar, 1% 
~ cups boiling water. Stir the sugar thoroughly through the water in a smooth 
a enamel saucepan. Get it as well dissolved as possible, since the fondant 
must not be stirred while cooking. Boil without stirring until a soft ball 
_. forms in cold water or until your thermometer registers 238 degrees. Do 
oe not let the boiling syrup come in contact with the sugar, which adheres to 
the sides of the pan. Never scrape this sugar into the boiling syrup. When 
the fondant is done, pour into a large platter well buttered. As it cools, work 
x with a broad knife or wooden spatula toward the centre. When it gets cool 
ag enough to handle, replace the spatula with: your hands, kneading exactly as. 
ae you would knead bread dough. 

Py This fondant can be flavored with extracts, nuts, shredded cocoanut, 
or in any way preferred. Use it for bonbons, cream bars, peppermint or- 
_ wintergreen patties or any other purpose for which a fine cream candy is 
- used, It will keep for several days in bulk form and can be melted in a 
double boiler for dipping bonbons and forming into any desired shape. 


Fi FUDGE. Four cups of sugar, pour in water to make wet, 14 teaspoon 
Bes cream tartar, 1 cup of corn syrup. Let boil until syrup forms to a ball in 
water. Take whites of four eggs, beat to a froth, then pour in the eggs and 
- beat till they get stiff. Put in a cool place. Add as much vanilla as de- 
2 sired.—Mrs. B. Rempel, Pambrun, Sask. os 


“ing 7 H.P. MAGNET “BY-PASS” ENGINE DEVELOPS THE POWER 

‘ Mr. J. W. Cornfield, Kimberley, Omt., says:—I can truly testify to the, 
worth of the Magnet Engine. I have used it in all kinds of heavy weather 
without any trouble and I do not know of any 7 H.P. engine of any other 
make that will develop as much power as the Magnet. I would strongly ad- 
vise anyone who is buying an engine to buy a Magnet. 
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KISSES. One cup of sugar, ¥, cup of butter, creamed omomned 1 egg 


1% cup of milk, 1 teaspoon of cream tartar, 1%4 teaspoon of soda, a little salt, a 
1% teaspoon of lemon. Flour enough to make stiff dough. Drop in teaspoons 
on well-buttered paper. Lay the paper on an inverted pie tin and add % © 
walnut on top of each just before putting it in the oven. Bake in a quick == 


oven. : 
MAGNET MOLASSES TAFFY. Take 4 pint of water and 3 Tbs. of 
brown sugar, % teaspoon of cream tartar, 1 cupful of Magnet Cream Separ- — 
ator cream, Let boil until stiff enough (dip a little of the batch out in a © 
teacup of cold water if hard). Then add 1 cup of molasses. When boiled 


to a thick substance, grease a big’ platter or a piece of marble slab and pour 


the batch on it, and when cooled off, put on a big nail or hook, This will 
make delicious confection.—Mrs. D. McGraw, Mitchell, Ontario. 


MAPLE. CREAM CANDY. ‘Two cups of brown sugar, enough cream to a 


soak well, butter the size of a plum, 1% teaspoon of vanilla. Boil for 15 min-— 
utes. Then beat till stiff. Pour on buttered pans to cool. —Miss Cathie John- 
son, Springbank, Alta. 


MARSHMALLOW CANDY. One level tablespoonful gelatine, 1 level 
tablespoon of cold water, 7 level tablespoons hot water, 1% cups granulated — 
sugar, 1 teaspoon of vanilla. Beat to.a cream, Put on a flat dish, cut iTk< 
squares, roll in icing sugar._-Miss May Duncan, Calgary, Alta. : 


MAPLE SYRUP (To make). Three lbs. granulated sugar, 2 lbs. Toon 
sugar. Take 2 qts. unpealed potatoes, wash clean and boil until tender, 
then drain the water on the sugar, add % cup of sweet milk, 4% teaspoon. 
soda, then add 1 quart of hot water. Boil one hour or until it gets thick 
syrup, then strain.—Mrs, Alex. Hergott, Proton Station, Ontario. 


MAGNET SALT WATER TAFFY. ‘Take 2 lbs. granulated sugar, 14 tea- 
spoon cream tartar 3 cups of water. Boil to hard crack, put on a platter 
or marble slab, well greased. Add a teaspoon of salt and pull on a hook or 
big nail. Flavor with strawberry or vanilla—Mrs. C .J. Murray, 
Shediac, N. B. 


WALNUT CREAM. Two cups of brown. sugar, 15c tin- St. Charles 
cream, butter size of a walnut. Method: Boil ten minutes, then beat ten 
minutes and add % cup of chopped walnuts. Flavor with vanilla—Mrs. T. 
M. Asseltine, Fairmont, Ontario. 


WALNUT TABLETS. Four cups of white sugar, 2 tablespoons syrup, 
1 teaspoon vanilla extract, 1 cup of milk, 4% cup chopped walnuts. Put 
sugar, milk and syrup into a saucepan and stir until it boils up. Let it boil 


for ten minutes without stirring, then pour into a basin and keep stirring ~~ 


until it thickens, Add nuts and vanilla while stirring——Miss Hily Newton, 
Nanton, Alta. ; 


SIX YEARS IN USE; NO TROUBLE WITH THE MAGNET 
Mr, Syl. Pelletier, Legal, Alia., says:—I am very much pleased with the 
Magnet Cream Separator. I have not had a bit of trouble with it and have 
used it for six years. It runs all the year round. : 
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Cream : 
Pee parntor 


OIL 


Eire 7X 

Makes your Cream Separator 
Run Smoother, Easier 
and Last Longer 
It is a genuine Cream Sep- 
-arator Oil and will not gum, 
t has just the proper thick- 
ess or body to do the 
work and to prevent 
riction and wear of the separator and at the same time it thoroughly 
ubricates or oils the close fitting bearings and delicately balanced 
Magnet Cream Separator. This oil is made according to our re- 


quirements and is the one we recommend to our users after being 
1 years aie Cream Separators. 





USED ALSO IN THE HOME, 
THE GARDEN, ON THE FARM 


~ For household machinery such as sewing machines, washing 
machines, wringers, churns, etc.; polishes hardwood and other 
floors, linoleums, furniture; prevents rust on metal surfaces; a few 
drops on your dust cloth works wonders; used for mops, oils door 
inges, locks, tools, lawn mowers, polishes automobile tops, body 
nd cushions; applied to waggon, carriage or automobile springs. 
peut wee prevent squeaking, rusting, and numerous other uses. | 
_ Sold only in ae cans with the oe Trade-Mark on 





PETRIE MFG. CO. LIMITED 














Rea HAMILTON, ONTARIO, CANADA. — 


: 101 Uses For Salt 


AS AUNT SAMANTHY SAW IT 


My old Aunt Samanthy used to say—and my, what a cook she was!--- 
she used to say that getting married without love was like trying to cook 
without salt. 

“Tf you forgits that little pinch of salt afore you boils your ’tatters,” 
she’d say, “they never do taste right—no matter how much you salts ’em 
arterwards.”’ 


i 


I can see Aunt Samanthby still, and hear her laying down the law; and 


I recognize even yet the good sound sense in what she said. For how es- 
sential salt is, and how necessary that it be pure, and how desirable that 
it be of the right grain. 

So it gives me pleasure to jot down here some things I know about salt 
and its uses; all of which I dedicate to the ladies of the land, who, perhaps, 
never had an Aunt Samanthy.—Martha Elizabeth Stuart. 

Aunt Samanthy had a great storehouse of knowledge hidden away in 
her ample head. She knew the woods and the birds and the flowers, and 
when seeds of all kinds should be planted, and how little girls should be 
brought up. 

Among other things, she Knew a most surprising number of diteee that 
salt was good for, and many of these I learned from her. I wish I had 
learned them all, but such as I do remember and have seen tried by other 
Aunt Samanthys, you are welcome to.—M. E. S. 


BRINE FOR PICKLES. To prepare a brine for pickles, make the brine 
strong enough to bear up an egg, using about 2% cups of salt to 1 gallon 
of water. Place the fresh, green cucumbers in this brine as soon as picked 
from the vines. Do not wash the cucumbers unless absolutely necessary. 
as this will tend to make them rot. 

HOW TO KEEP EGGS. Pack fresh eggs small end down in salt but 
do not let the eggs touch each other. Small holes should be made in the 
bottom of the box to allow the moisture to drain off. Eggs packed in this 
way will keep a long time. z 


TO PRESERVE COLOR IN BOILED VEGETABLES. By adding a very 


little more salt than is usual to the water in which green vegetables are 


boiled and cooking them in an uncovered vessel they will retain their green 


color. If soft water is used, salt should be put in the water at first that © 


they may retain their flavor and substance. 

TO FREEZE ICE CREAM. Use one part Rock Salt to three parts of 
finely crushed ice for ordinary freezing. Place one layer of ice first in the 
bottom, then pack in the above proportion, turning the handle of the freezer 


occasionally to. shake and pack down the moisture; then freeze, turning — 


slowly at first. Do not pour off the brine before the freezing is completed, 
for it is the brine that is valuable in the freezing. When frozen, pour off 
the brine and repack with ice and salt, using one part salt to four of the 
ice. For mousse and cream molds use a little more salt. 


TO POACH EGGS PROPERLY. Always add a little salt to the water 
in which eggs are being poached, to set the whites. 

TO PREPARE MEATS AND FOWLS FOR COOKING. When there is 
considerable blood in fresh meat that you wish to extract, and when fowls 
‘are dressed and prepared ready to cook, cover well with salt and let stand 


several hours or overnight; when ready to cook, rinse in fresh; cold water | 


and cook as desired. 


TEN YEARS, WELL SATISFIED WITH MAGNET 
Arthur Benoit, Embrun, Ont., says:—We have used our Magnet Cream 
Separator for ten years and found it very SE 
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‘TO REMOVE THE ODOR OF ONIONS FROM KNIVES AND COOK- 
G VESSELS, When knives have been used to cut onions, or when cook- 
1: vessels. have come in contact with onions, rub them off with a damp 
‘eloth, then rub thoroughly with salt and wash well with warm water. All 
irace oi the odor will be removed. The hands may be made fresh and 
lean by rubbing them with salt. 


TO REMOVE THE MUDDY TASTE FROM FISH. Soak fish for a 
hort time before cooking in strong salt water, made from salt and clean, 
fresh water. This will remove the muddy taste that so often accompanies 
ish. 


TO PREVENT MILK FROM SOURING. By adding a tiny pinch of salt 

to the milk when fresh it will keep a much longer time. 

TO MAKE EGGS BEAT QUICKLY. A tiny pinch of salt added to the 

whites of eggs will cause them to beat up quickly. 

_ . TO PREVENT FISH FROM STICKING TO THE PAN WHEN FRYING. 

via _ Sprinkle a little salt in the skillet before placing the fish in it to fry and it 
4 will not stick to the skillet. 

_ + ~+TO KEEP CUT HAM FROM SPOILING. In slicing from a large ham, 
- rub the cut side and bone with salt. This will keep the ham from grow- 
_ ing rancid. 
TO PREVENT DISAGREEABLE ODORS FROM CERTAIN VEGE- 
_ TABLES WHEN BOILING. By adding salt to the water in which cabbage 
a3 ‘and greens are boiled, ard leaving the vessel uncovered, little, if any, of the 
Z _ disagreeable odors will arise. 

a _ TO PREPARE POTATOES TO BAKE. If potatoes are boiled in salted 
_ water for ten minutes before being placed in the oven, they will bake more 

rapidly and, being warm, they. will require less heat. 

TO COOK FOODS QUICKER IN A DOUBLE BOILER. In using a 

‘double boiler you can get more heat by putting enough salt in the water to 

lake a strong brine, because water boils at 212° F., while brine boils at 

26°. Use one cup salt to each quart of water. ~ 


TO BAKE PANCAKES WITHOUT SMOKE OR ODOR. Make a little 
alt. bag and rub the gridiron with it in place of grease. The cakes will not 
tick and there will be no smoke or odor. 


2 = TO KEEP ICING FROM SUGARING. When making cooked icing, add 
& pinch of salt to the sugar and the icing will not grain and turn to sugar. 


“TO PREPARE BATTER OR THICKENING FOR GRAVIES, SOUPS, 
TC. Ifa little salt is put in the flour before it is wet, lumps will be avoid- 
d in mixing the batter. 


 TO.-REMOVE INSECTS FROM GREEN VEGETABLES. Wash green 
vegetables in plenty of salt water. This will remove insects, slugs, etc., 
ut do not let the vegetables soak in the salt water. This is especially good 
lettuce, celery, cauliflower, cabbage and greens. 


> =aTO BROIL MEAT. To broil meat over the coals, it is essential that 
hey do not smoke, so after the coals have burned down, throw a handful of 
alt over them. This will lower the flame and deaden the smoke that arises. 


TO FRESHEN COFFEE. A pinch of salt takes the bitter taste out of 
offee that has been cocked too long. Some say a pinch of salt improves 
he best of coffee. 


* AS A SEASONING. The most general use for salt is as a seasoning. 


' 

MILKS 35 COWS—LITTLE EXPENSE | 
. i have used my Magnet for twelve years and have found it to be just as 
was represented, I have milked from 10 to 35 cows every year with but 


ry little expense and find the Magnet a good skimmer and very easy to 
Mi er. Chas. Olsen, Leavitt, Alta. 
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Salt brings out the flavor, stimulates the taste and aids digestion. More 
people use too little than too much. ; 

TO IMPROVE THE FLAVOR OF TEA AND COCOA. A pinch of salt 
imparts a mellow taste to tea and makes cocoa seem richer. % 

TO OVERCOME A BAD ODOR FROM THE OVEN. Salt thrown in the 
oven after anything has been burnt will make the odor seem less disa- 
greeable. : 

TO BOIL A CRACKED EGG. When boiling a cracked egg add a tea- 
spoonful of salt to prevent the contents of the egg from boiling out. 

TO PREVENT CAKES FROM BURNING. Cakes may be prevented 
from burning by sprinkling a little salt in the bottom of the oven. 

TO CRACK NUTS AND LEAVE THE MEATS WHOLE. To crack nuts 
properly soak in salt water over night. Apply the hammer on the end and 
the meats will come out whole. Soaking in the salt brine also improves the 
flavor. 

TO FRESHEN WITHERED APPLES. To freshen dry or withered 
apples, wash clean and place in stone crock filled with salt brine—one hand- 
ful of salt to every three gallons of water. Change the water every Six 
hours until apples appear fresh. 

TO WHIP CREAM RAPIDLY. A pinch of salt will cause cream to 
whip more easily and rapidly. 

TO PRESERVE SMOKED MEAT. Smoked meat will not mold if rubbed ~ 
once in two weeks with the white of an egg into which has been beaten. 
a little salt and water. 

TO REMOVE FISH SCALES. To remove fish scales easily first pour 
hot salt water over the fish until scales curl. At this point scrape rapidly. 
Next wash in cold salt water and all disagreeable slime will be removed. | 

TO HANDLE FISH EASILY. To prevent fish from. slipping through 
the fingers dip the fingers in salt. 

FOR JUDGING MUSHROOMS. Sprinkle a little salt on the gills of 
mushrooms, to detect their goodness. If the gills turn black, the mush- 
rooms are fit for food; and if yellow, the mushrooms are poisonous. 

TO STIFFEN JELLIES ON A HOT DAY. When placed in a bowl of 
cold water to which a handful of salt and soda have been added, a Jelly 
mold will retain its shape. 

TO BOIL CABBAGE PROPERLY. The flavor of boiled cabbage will be 
improved if a teaspoonful of salt and a lump of sugar have been added to 
the water. 

TO IMPROVE DELICATE DESSERTS. The flavor of the most delicate 
desserts can be improved with the magic pinch of salt. Z 

TO IMPROVE PIE AND PASTRY. Where lard is used for shortening 
the use of a small amount of salt will insure better results. Salt improves 
. pie crust and pastry of all kinds. 

TO KEEP BUTTER HARD. Butter may be kept hard without ice by 
setting the dish in which it is contained in cold salt water. Do not allow 
the water to come above top of dish. Keep butter covered with cool damp 
cloth. : 

TO PRESERVE AND FATTEN OYSTERS. Oysters in the shell may 
be preserved and fattened by first washing and then sprinkling with salt 


and Indian’ meal. Place in bottom of a tub—deep part of shell underneath — 


—and cover with cold water. By changing the water every day or two and ~ 


IN USE SEVEN YEARS, MAGNET SATISFACTORY IN EVERY WAY apt 
Mrs. D. Rhodes, Lundbeck, Alta, says:—I have used the Magnet Cream 
Separator for the past seven years and have found it satisfac Ory in every 

way. 
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ABOUT THE. HOUSE-~ 


TO REMOVE IRON RUS7. Iron rust may be removed by using salt 
lemon juice. Place in the sun to bleach. If one application is not suffi- 
nt, use another and continue until the stain is removed. 


TO CLEAN BRASS AND COPPER. For cleaning brass and copper there 
nothing better than salt mixed with an equal amount of flour, and vinegar 
ugh to make a paste. Let this remain on for an hc tr or so, then rub off 
ith a soft cloth, afterwards washing and using a sof’ brush for places that 
ynnot be reached with a cloth. Polish with a soft, wry, clean cloth. 


TO REMOVE THE ODOR OF BURNED GREASE, When grease or 
k is spilled on a hot stove the odor arising from this may be removed by 
inkling with salt. 


TO PUT OUT FIRE. A bucketful of salt water should be kept on hand 
wr fear of fires—the more salt the better. This is usually very effective 
when fires first start. In case of threatened fire in the flues, dry salt thrown 
: nto the stove is often very effective. 


TO CLEAN SINKS AND DRAINS. Sinks and es can be kept clean 
m grease and disagreeable odors by pouring a quantity of hot salt brine 
ough them once or twice a week. - 


TO KEEP FIRE GOING, Sprinkle a little salt over the kitchen fire 
after it is made and it will keep going for hours without requiring attention. 


TO CLEAN BAMBOO FURNITURE. When bamboo furniture becomes 
ngy, wash with strong salt water. 


~~ TO CLEANSE WHITE AND LIGHT-COLORED PLUMES. For plumes 
lat are only slightly soiled, gently rub them in a pan of equal parts of 
salt and flour. 


TO REMOVE GREASE, SOOT AND INK FROM CARPETS. Grease 
spots which occasionally get on carpets about the table may sometimes be 
removed by sponging off the spot with one part salt to four parts of alcohol. 
R ub the spot hard. For ink stains on the carpet, cover the spot at once 
with salt, remove it when it turns black and apply another layer. Repeat 
until the ‘salt no longer changes color. 

If soot falls on the carpet, cover thickly with dry salt, then sweep up 
roughly. — 

To freshen carpets, scatter salt over them before sweeping. 

: TO MAKE AN ORDINARY CANDLE SERVE AS AN ALL-NIGHT 
LAMP. To make an ordinary candle serve as an all-night lamp, pack sait 
und the wick as far up as the blackened part. In this way a mild, 
eady light may be obtained all night from even a small piece of candle. 
TO CLEAN MARBLE. Stains on marble may be removed by rubbing 
h salt or mixing» salt with an equal quantity of pumice stone and enough 





ew minutes. Then cleanse with salt water. 


TO REMOVE TEA STAINS FROM CHINA. Salt rubbed on cups will 
Po asin Blane almost any discoloration on china or crockery will respond 


P “MAGNET “BY-PASS” ENGINE GRINDS EIGHT TO TEN BAGS 
: PER HOUR 
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TO REMOVE STAINS FROM SILVER AND GLASS. Egg stains on 
silver can be removed by rubbing with a little salt and a damp cloth, then 
wash in warm water and pure soap. A little salt added to the water in 
which glass is washed will remove discolorations and brighten the glass. 


TO THAW OUT FROZEN PIPES. To thaw out frozen pipes, turn the 
faucet up and fill with salt. Hot water poured over and into the faucet 
will greatly faciliiate matters, but there’s real merit in the salt. 


TO BIGHTEN LAMP CHIMNEYS. After washing lamp chimneys, rub -~ 
them over with salt. ‘The lamp will give a much better light. 

TO PREVENT MOTHS. Persons troubled with carpet moths get rid 
ci them by scrubbing the floors with a strong solution of salt and water, 
used hot, before laying the carpet, and sprinkling dry salt over the carpet - 
ouce a week before sweeping. 

TO CLEAN WHITE MATTING. Make a preparation of 1% pints of 
bran, 1 quart of water, and % pint of salt and boil them together. Whsea 
nearly cool, wash the matting with it and dry with a clean cloth. By wash- 
ing the matting, also willow and matting-covered furniture regularly with — 
salt water, they will not turn yellow. 

FOR GARDENER AND ORCHARDIST. Cut flowers will keep: longer 
if a very little salt is added to the water in which they are kept. Strong 
brine thrown generally around quince trees will cause them to grow and 
bear as they will in no other way. Salt strewn generously over asparaeus 
beds will kill the weeds and serve as a fertilizer. g 

TO FRESHEN OLD CARPETS. A faded carpet is freshened if wiped 
off with a wet cloth wrung from strong salt water. Sprinkle floor with 
dampened salt and sweep well. 

TO KILL WEEDS. Obnoxious weeds may be killed by covering the 
stalks with salt. Salt may be used to keep down weeds by sprinkling it. 
over the ground. 

TO SEAL CRACKS IN FLOORS. A paste of salt, alum and boiling — 
water will, when poured into cracks in the floor, serve as a cement. 

TO DRIVE OUT AN7TS.~ To rid a pantry of ants, clean the floors and 
shelves thoroughly and cover with fine salt. Allow the salt to remain for 
a time and the ants will disappear. : 

TO CLEAN IVORY AND BONE. To clean knife handles of ivory or 
bone rub with a fine-grained salt that has been moistened. Polish with a 
soft dry cloth. 

TO CLEAN KITCHEN TABLE. First wash with soap and water, then” 
rub with a cloth on which has been sprinkled a quantity of salt. This will 
make the table much whiter than if washed only with- soap and water. 


TO REMOVE STAINS FROM GLASSWARE. A little salt added to 
the water in which glassware is washed will remove discolorations and > 
brighten the surface. ~ 


TO CLEAN ICE-COVERED SIDEWALKS. Sprinkle coarse tt over 
the ice and allow to stand before applying the snow shovel. 


TO STIFFEN THE CANE SEATS IN CHAIRS. If washed with a hot 
salt brine and allowed to soak in the same solution the cane seats of chairs. 
will be stiffened and strengthened. 

TO TOUGHEN GLASSWARE. To toughen lamp chimneys and glass- ~ 
ware place in cold water and add salt. Boil gradually and allow to cool ~— 
slowly. a: : 


NINE-YEAR-OLD GIRL CLEANS AND RUNS MAGNET. ~ : 


Rachael Ackenbach, Thelma, Alta., says:—I have set up ana taken apart — 


and washed the Magnet Cream Separator for about two years. I am nine 
years old, and I find it easy to operate and very easily washed. : 
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) KILL SNAILS AND WORMS. Snails and earthworms can be killed 


yen CLEAN DEEP VASES. Deep vases may be cleaned by allowing a 
ion of salt and vinegar to stand in them a short time. Rinse with clean 
r after shaking well. 

4 FOR THE LAUNDRY 

rO REMOVE MILDEW FROM LINEN. Mix salt with soap, powdered 
¢ or starch and lemon juice into a paste and apply to both sides of the 
nen, then lay it out in the sun until the stain has disappeared and wash 
1 the usual way; or moisten the spot, rub thickly with salt and soap, and 
co cut in the sun until the stain is removed. 

"TO. REMOVE INK SPOTS. Ink stains, when covered immediately with 
, then washed out in warm water, can usually be removed. If it is white 
ds, it may be wet with lemon juice, covered with salt, and laid out in 
sun. if the first treatment is not successful, it may be repeated several 
eS; Or wesh well in milk and sprinkle thickly with salt. Repeat as often 
necessary. 

TO SET COLORED CLOTHES. Make a strong solution of salt and hot 
ter, using about % cup of salt in each gallon of water, and plunge any 
icately colored fabric into it, letting it remain until quite cold. -This 
effectively set the color. 

—'O SMOOTH ROUGH IRONS. When irons are rusty, rough or sticky, 
Inkle salt on several tolds of paper and rub the hot irons several times 
r this. This renders them smooth and removes the rust. 

TO REMOVE FRUIT AND WINE STAINS. Apply salt to the stain and 
boiling water over it; or appiy lemon juice and salt and let it stand 
le while, then wash out. 

O PREVENT CLOTHESPINS FROM STICKING TO THE CLOTHES. 
othespins are boiled in a sait brine they wiil become toughened. This 
so prevent their sticking to the clothes in frosty weather. 

O PREVENT CLOTHES FROM STICKING TO THE CLOTHESLINE. 
handful of salt to the last water on wash-day and the clothes will not 
to the line in frosty weather. 

O PREVENT BLUING FROM STREAKING CLOTHES. A handful 
It in the rinsing water will prevent bluing from streaking the clothes. 


FOR THE SICK ROOM 

OR SORE THROAT. Place a teaspoonful of salt in a glass of water 
rgle three times a day. 

FOR EARACHE AND TOOTHACHE. Make a small bag of salt, heat 


a ae TIRED, ACHING FEET. Bathe the ee every night in a strong 
lution of salt and water, either hot or cold. This relieves and when per- 
ted in has been known to cure. 


a eS a syringe of weak salt brine; or by snuffing salt water up the 
| strils.. Neuralgic pains also give way to this treatment. Use a teaspoon- 
Hof : salt to a glass of water. Diamond Crystal leaves no stinging sen- 


R- BEE STINGS AND. INSECT BITES. ma Sted the affected part 
ely after a sting or insect bite, and cover with a thick paste of 
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‘salt. This will remove the pains and soreness. 





FOR THE TEETH. Salt used as a tooth powder will harden the gums fe 
and keep the teeth healthy. rat 


FOR THE MORNING DRINK. A half teaspoonful salt added to a cup ~ 
of hot water—which many persons take eoTae morning—is beneficial and _ 
makes the hot water palatable. 


FOR BREATH OF ONIONS. Eat salted slice of lemon cut omen rind. s 


FOR A FELON. Place 2 tablespoonfuls of salt in a pan over a fire and — 
stir all the while until thoroughly browned, but not burned. Add enough 
Venice turpentine to make just thick enough to spread. Bind this on a | 


felon for several days when it is starting; it is a sure cure if the felon is 
not too far advanced. 


FOR WEAK EYES. Before eine at night, try bathing weak eyes — 
in salt water, using 1% teaspoonful of salt to each cup of the water. It 
should be as hot as can be borne. After bathing eyes, close them for 5- 
minutes at a time. 

TO RELIEVE COLIC IN HORSES. In case of colic, rather strong — 
salt water poured down a horse’s throat will often afford great relief. . 


Dry salt applied to the back of the horse, over the kidneys, will also re- © 
lieve greatly. 


TO STOP BLEEDING. Try holding salt water in the mouth after - 
ing a tooth extracted and it will stop the bleeding. 


FOR AN EMETIC. In case of poisoning, a quick and effective emetic 
may be given by dissolving salt in tepid water. oe 
FOR NERVOUS PEOPLE. An excellent tonic for nervous peoples 
‘to take salt rubs twice a day. Keep a solution ready. - 3 
FOR WEAK CHILDREN. When a child is inclined to bow legs or a 
weak back, rub night and morning with strong salt water. 


a 
FOR A TONIC. A pinch of salt allowed to dissolve in the mouth will 
relieve that depressed feeling and serve as a tonic. 


TO MAKE MILK MORE DIGESTIBLE. To make milk or gruel more 
digestible add a pinch of salt before serving. 


FOR THE BATH . 
TO TAKE A REFRESHING BATH. Moisten a handful of salt nee 
rub it well all over the body. Rinse off and dry quickly. This will be found 
refreshing and restful. Continued salt bathing relieves many common ail- 
ments, such as asthma and*‘rheumatism. Pure flaky grain salt is best. 


MISCELLANEOUS 


EATEN WITH NUTS. When eating nuts, especially at night, salt 
should be eaten with them or immediately afterwards. This improves tagte 
and greatly aids digestion. 

FOR PERSPIRATION STAINS. To remove perspiration staing from 
your clothes, soak the garments in strong salt water before laundering them, 

FOR WASHING SPROUTS OR SPINACH. If, in washing sprouts or 
spinach, a handful of salt is put in the second water, all the sand from 
the greens will sink to the bottom of the pan, and the vegetables, when 
rinsed a third time, will be thoroughly clean. 

FOR A CURE FOR THE LIQUOR HABIT. If a person with the haba 
will take a tablespoonful of table salt in a glass of lukewarm water the first 
thing after getting up in the morning it is said he will have no taste fore 
liquoy. | 

FOR CLEANING BOTTLES. Coarse salt and bits of newspaper put Ne 
a bottle and shaken up with a little water will clean the bottle. 
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